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Ladies’ Home Journal ... Collier's 
McCall’s ... Saturday Evening Post 


Look ... Parents’ Magazine FOOD POWER is your power, and we're telling America Food 
Family Circle ... Woman's Day Power of sausage and SKINLESS frankfurters and wieners you 
sell. Millions of food customers will see these powerful ads— 
thousands in your trading area. They'll know sausage is a food 
recommended by Uncle Sam’s Nutrition Program. 


SAUSAGE SALES will zoom when women understand its FOOD 
POWER! So, make plans now with your dealers to feature your 
brand of sausages and SKINLESS frankfurters or wieners. 
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Job experience on the food front from 


EXPERIENCED BUFFALO STUFFERS 








@ Buffalo leakproof Stuffers are available 


in six capacities from 100 Ibs. to 500 Ibs. 








Meat products are essential for the suc- 
cessful completion of our Victory cam- 
paign. They help to supply soldiers, and 
war production workers with the neces- 
sary energy needed for the strenuous 
task ahead. Therefore, the sausage 
making industry must do everything in 
its power to supply all the energy build- 
ing food it can . . . and quickly. 


Buffalo leakproof stuffers save time by 
speeding up stuffing operations. Job- 
experienced in hundreds of plants 
throughout the country, Buffalo Stuffers 
enable you to increase the production 
of your stuffed meat products. 


These sturdy guaranteed leakproof ma- 
chines are fast, dependable and effi- 
cient. Their smooth-operating action 
and close-fitting leakproof piston pre- 
vent air from entering into the meat. 
Special Buffalo construction also pre- 
vents meat from lodging at the bottom 
of the cylinder. Extra heavy safety ring 
protects you against accidents. Quick 
opening cover permits fast loading 
without waste of time or worker energy. 


Write, today, for fully illustrated 
folder on job-experienced Buffalo 
leakproof stuffers. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 


Sales and Service Offices in principal cities 














Carrier Centrifugal Refrigeration 
.-- for the meat packing industry 








Economy, dependability and safety in operation — these 
are the reasons why Carrier Centrifugal Refrigeration 
is winning preference today in the meat packing industry 
just as it has in many other industries. Here are some 
of the important advantages to packing houses: 


i Increasing the capacity of ammonia refrigerating systems or 
the replacement of worn-out machines can be accomplished 
to greater advantage with a Carrier Centrifugal Refrigeration 
Machine than in other ways. The centrifugal works with the 
original ammonia system either by substitution for or in 
parallel with reciprocating machines. 


Carrier Centrifugal Refrigeration Machines of large tonnage 
can be placed in existing buildings in small spaces. The 
equipment is complete in one very compact unit. 


Operating economies are very satisfactory and often are 
sufficient to write off the cost of purchase in a short time. 
A steam turbine drive for the centrifugal compressor enables 
a “heat balance” which introduces large savings. The char- 
acter of the machine and its operation is such that costs of 
operation and maintenance are appreciably reduced. 


4 Carrier Centrifugal Refrigeration is dependable. Re- 
liability of refrigeration equipment prevents losses in 
other departments of the plant. It is not unusual for 
Carrier Centrifugal Refrigeration Machines to operate 
24 hours per day, continuously for many weeks. 


Safety is inherent in the Carrier Centrifugal Refrig- 

eration Machine. Its design reduces to a minimum mov- 

ing and wearing parts. Safety is synonymous with the 

prevention of unexpected and unmeasurable losses. 
You can benefit by Carrier’s wide experience in 
packing plant installations. Let us give you further 
information without obligation. Call nearest Car- 
rier representative or mail coupon today! 


< arr i er 
Carrier CORPORATION, 


C e a | ft r i f u .° | rs | l Syracuse, N. Y. Desk G21 


Please send me FREE BOOKLET 
CARRIER REFRIGERATION “Carrier Centrifugal Machines Through 


CENTRIFUGAL MACHINE the Years”. 


Developed by Dr. Willis H. Carrier : 
and his associates in 1922. One of The Navy “E”, one of the U. S. Name 
the greatest developments in re- Navy’s most coveted honors, was 

frigeration since the invention of awarded to Carrier Corporation send 
mechanical cooling. for excellence in war production. 
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TUBS and DOLLIES 


PROMPT 
DELIVERY! 


The solution to every Packinghouse equipment problem can be solved more economically, and satis- 
factorily at GLOBE! 


GLOBE TUBS typify GLOBE’S thoroughness in design and construction of all equipment. No. 12 
gauge steel, almost twice as heavy as ordinary construction, is used for both tub bodies and bottoms... 
tub rims have a double hemmed edge that gives two extra reinforcing layers for extra strength and long 
life. Shell and head seams are continuously welded for long wear and ground smooth inside for sanita- 
tion. No corners, cracks or crevices to complicate cleaning problems. Hot-dip galvanizing after fabrica- 
tion checks against rust, making cleaning quick and easy. Prompt deliveries can be made on the following 
sizes, with or without 54-inch rod handles: (1) 16’’x18’’, (2) 18’’x20’, (3) 18’’x24’’, (4) 20’x24’’, (5) 
20'’x28”, (6) 22’’x28”, (7) 24’’x30’’, (8) 24’’x36’’. Other sizes available on special orders. Available with 
A-10, P-100 ratings. 


GLOBE DOLLIES are likewise constructed of No. 12 gauge steel, with flanged edge, hot-dip galvanized 
after fabrication. Special 3-inch steel casters provide easy moving of heaviest loads . . . available in two 
sizes, 21’’ to accommodate tub sizes, 1-5, and 24” for tubs, 5-8. 


Order your full requirements or send your sample order today! 
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OBE management and foresight make it possible 
guarantee the best service that can be obtained 
ywhere in these critical times . . . you’ll save both 
ne and bother by coming first to Globe, regardless 
your individual problem relating to packing- 
use equipment requirements. 


he entire Globe organization, as always, is at your 
ice. Under direction of one of our company 
tives we have established a special priority 
partment, to assist you in making application for 
ority ratings on your orders to us. Feel free to ask 


IPMENT a help at any time. 


Packers and Sausagemakers that are fortunate 
enough to have GLOBE equipment working for 
them are in a most favorable position. GLOBE 
equipment has always been engineered and built to 
function perfectly. Advanced design, superior con- 
struction and the ability to “take it’’ longer gives 
users of GLOBE equipment assurance of long serv- 
ice, minimum maintenance and long life. This is true 
of every piece of GLOBE equipment, from the smallest 
meat hook to the “Big Bertha” of sausage machinery, 
the famous GLOBE ROTO-CUT Meat Processor. 
Whatever your problems, the GLOBE Company will 
welcome the opportunity to be of assistance. 
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Many successful Meat Packers “let go”... 
changed old formulas to include Cerelose 
— pure Dextrose—when they found that 





CERELOSE produced 
BOILED HAMS and 

| VIRGINIA HAMS with 
«seve | Better COLOR ani FLAVOR 
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on the above dates telling Mr. and Mrs. Public of the 
importance of canned food. Needless to say it also 
reminds millions of consumers of the outstanding job 
the Canners of America are doing to help win the war. 














THEY ALSO SERVE WHO USE THE “BOSS” 


“BOSS”? CLOSE-COUPLED GRINDERS 


With geared-head motor 


“BOSS”? SILENT CUTTER 


With standard motor 


**BOSS”’ Mixer “BOSS” Stuffer 


“BOSS” Sausage Machines are playing **BOSS” Machines are silent minute 
no small part in supplying the tremen- men —reliable and ready for heaviest 
dous demands for food to keep our men duties; dependable and rugged to meet 


in service fit and strong. every emergency. 


Day in, day out — without a doubt 


“BOSS ’ gives Best Or Satisfactory Service 








The Cincinnati Butchers’ Supply Company | 


° onTs MAIL ADDRESS: 
824 Exchange Ave., U. S. Yards, Mfrs. “‘Boss’”’ Machines for Killing, P. O. Box D 


Chicago, Ill. Sausage Making, Rendering ST 


Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
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We don’t 


have to tell You 


GOOD LOOKS 


COUNT! 


yx Yes—and good looks are important in 
sausages, too! That’s why we say... Make 
your sausages with Armour’s Natural Casings! 

Armour’s Casings cling tightly to the meat 
and give sausages that plump, fresh appear- 
ance that customers like. Real sales-appeal 
that pays big dividends in extra purchases at 
the display case! 

You'll like the other advantages of Armour’s 
Natural Casings, too. Great strength —to resist 
costly sausage breakage . . . Better tasting 
sausages, because the natural meat juices are 
sealed in... Anda complete variety that 
offers you a size and type of casing for every 
sausage product you make. Make the next 
order — Armour’s Natural Casings! 


ARMOUR’S 
NATURAL CASINGS 
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OPA Discusses Lamb-Mutton Ceilings, Packers Form New 
Amends MPR 169 and Considers Pork National Group at 


ARLY imposition of price ceilings 

on mutton and lamb was being 
planned by the Office of Price Admin- 
istration this week as OPA officials 
met with representatives of the meat 
industry, sheep and lamb producers and 
meat retailers. It is reported that the 
most-favored plan is to establish one 
nation-wide ceiling for high quality 
lamb and another ceiling, at a fixed dif- 
ferential below the first, for meat of 
lower quality. 

Ceilings on beef and veal under Max- 
imum Price Regulation No. 169 went 
into effect on July 13 for slaughterers, 
but the Office of Price Administration 
granted non-killers a one-week grace 
period by issuing Amendment No. 2 to 
MPR 169 last weekend. OPA explained 
that the postponement was allowed be- 
cause non-slaughterers, during the July 
13-20 period, would be selling beef 
which was not grade-marked and was 
bought a week earlier at the old prices. 


Effective date of MPR 169 was also 
postponed to July 20 so far as it applied 
to sausage items covered by the regu- 
lation. OPA said the delay was granted 
because the formula for pricing sausage 
was not given the industry until last 
week and the formula entails a consid- 
erable volume of bookkeeping. For the 
same reason, Amendment No. 2 gave 
packers and all other beef and veal 
sellers an additional week (until July 
25) for filing their reports on maximum 
prices. 


Specialized Trade Protected 


Amendment No. 2 also permits pack- 
ers’ sales outlets which do more than 
50 per cent of their business with hotels 
and restaurants to compute their ceil- 
ings separately and without regard for 
the provision of the regulation which 
requires a single set of maximum prices 
for all places of business controlled or 


owned by one seller in the same market 
area. 


Meanwhile, other industry groups 
made representations to OPA and the 
Secretary of Agriculture (see column 
three) on meat price ceilings. 

A committee from the sausage man- 
ufacturing industry met with OPA offi- 
cials and urged that sausage be re- 
turned to the General Maximum Price 
Regulation or that a separate regula- 
tion be issued for it. 


OPA was studying the suggestions 
made by an industry committee for al- 
tering Maximum Price Regulation No. 
148 on pork to make it more equitable 
and simple. In brief, this plan would 


make market quotations on green and 
fresh products in carload lots at Chi- 
cago during the March 3 to 7 period, 
such as those published in THE Na- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE, the basis for ceilings, with 
adjustments for transportation, deliv- 
ery, selling and service charges. Sub- 
standard product would be sold at a 
discount and local cut fresh pork or 
special cuts at a premium if they were 
so sold during the 90-day period prior 
to March 9. Each seller could add to 
the fresh, green or cured wholesale cut 
his customary additions for processing 
expenses, shrink or gain, packaging 
charges, overhead costs, etc. 


Higher Prices Opposed 


It is known that OPA is determined 
that the general level of wholesale pork 
prices shall not be raised; therefore, 
any changes in the pork ceiling regu- 
lation must have a restricted effect on 
packers’ maximums. 

The seriousness of the plight of small 
packers under both the pork and beef 
ceiling regulations was emphasized by 
complaints from many quarters this 
week. At Indianapolis the firm of F. 
Hilgemeier & Brother, Inc., announced 
that it is discontinuing for an indefinite 
period its pork business, which is more 
than 50 years old. The plant will be 
converted for cold storage of lend-lease 
foods and privately-owned stocks. 


Hog slaughter was halted three weeks 
ago, according to George Hilgemeier, 
vice president, who said that it was im- 
possible to operate without a loss when 
hogs climbed to $14 and $15 and prod- 
uct ceilings were based on $13 hogs. 

(Continued on page 30.) 





U. S. Dehydrated Meat 
Makes Bow in London 


Dehydrated meat from the 
United States made its first ap- 
pearance in London a few days ago 
in a small number of restaurants, a 
New York Times correspondent re- 
ported. Inasmuch as Britons are 
slow to adopt “new-fangled” foods, 
the dehydrated product in its initial 
and unannounced appearance was 
prepared in the form of meat balls, 
minced mutton and shepherd’s pie. 
Customers who were not told what 
they were eating appeared well 
satisfied with the result, according 
to the Food Ministry. 











Cincinnati Meeting 


RMATION of a new trade asso- 
ciation in the meat packing industry 
was announced this week following a 
meeting of the Emergency Conference 
of Meat Packers at Cincinnati. The 
following statement was issued by 
George A. Casey, chairman of the con- 
ference, and Fred M. Tobin, vice chair- 
man: 


“At a meeting held in Cincinnati, 
Ohio, on July 15 under the auspices of 
Emergency Conference of Meat Pack- 
ers it was unanimously voted that the 
best interests of the independent meat 
packers require the organization of a 
new association to be known as the Na- 
tional Association of Independent Meat 
Packers. 


“The Emergency Conference of Meat 
Packers, dealing particularly with the 
crisis caused by price ceilings, will con- 
tinue to function under the auspices of 
the national association. The Emer- 
gency Conference of Meat Packers now 
has 425 members. 

“Officers of the new association will 
be elected at a general meeting of inde- 
pendent packers to be held in Chicago 
some time next month. 


Statement of Objectives 


“Our immediate objective is to obtain 
relief from the ‘squeeze’ caused by price 
ceilings on products and spiraling prices 
of live animals. Our long-range objec- 
tive is to give the independent packer 
an organization which will faithfully 
protect his interests and those interests 
alone—an efficient, streamlined and mil- 
itant organization. 

“We cordially invite every independ- 
ent packer to join with us if his inter- 


-ests coincide with ours. Send for a free 


booklet.” 


The new organization reports that it 
has 425 members (apparently the en- 
tire membership of the Emergency Con- 
ference of Meat Packers) and claims 
that pledges indicate a probable roster 
of about double that number. 


One hundred twenty-four representa- 
tives of meat industry firms attended 
the Cincinnati meeting and approved 
the plan of action for the Emergency 
Conference of Meat Packers. The plan 
is to urge joint action by the U. S. De- 
partment of Agriculture and the Office 
of Price Administration to provide 
greater flexibility for operation of price 
ceilings and adjustments thereunder. 
Failing to obtain the needed relief 
through this method, they will follow 
the filing of their formal petitions for 




























SS aS 





























































relief by following the statutory pro- 
cedure. 

George A. Casey, chairman, declared 
in a statement following the conference 
that “an unprecedented crisis threatens 
independent meat packers of the na- 
tion.” He said the price emergency 
threatened to ruin hundreds of packers 
and had forced them to form the emer- 
gency conference in the hope of obtain- 
ing relief. 

Casey said the packers were loyal and 
wanted to help win the war, and that 
demand for meat products for our 
armed forces and allies would be so 
great that every packinghouse would be 
needed. 

“The whole nation will suffer,” he 
said, “if these plants are permitted to 
go to the wall because of a careless or 
indifferent government policy.” 

He said the packers did not oppose 
the general policy of price-fixing to pre- 
vent inflation, “but there must be no 
politics played in this matter, no pref- 
erences to large packers or producer- 
groups no matter how strong financial- 
ly or politically, or how effective their 
‘blocs’ in our national legislature.” 

To “show how business can be wiped 
out by unfair price-fixing,” Casey said 
that “one of our member’s fresh pork 
operations showed profits of $46,747 
last December; $35,772 in January and 
$24,313 in February, but showed losses 
of $14,740 in March, $44,996 in April 
and $51,715 in May.” 

He said these losses were sustained 
because prices of hogs were allowed to 
spiral upward, having no price ceiling 
while prices are fixed on meat products. 


Senator Taft's Suggestion 


Casey quoted with approval the ad- 
dress of Senator Robert A. Taft in Con- 
gress, in which he pointed out that 
there were about 17 small beef packers 
in Cincinnati and “that prices have 
been fixed so the packers are ‘losing 
money on every head of beef cattle 
which they purchase.” 


Casey further quoted from Taft’s 
address as printed in the Congressional 
Record: “It seems to me obvious that 
the price control administration should 
fix, first, the price of the raw material 
at a figure that would produce what is 
necessary, and then allow a margin, 
with a very reasonable profit for the 
producers and distributors. Eventhough 
it should result in some increase in the 
ultimate price cost, that increase pro- 
portionately would be very small.” 

Mr. Casey said the situation as to 
veal and beef packers and manufactur- 
ers of sausage was as tragic as that of 
the packers of hogs and that “some 
have already closed their doors and 
others are doing so now.” 

“Almost the whole independent meat 
packing industry must go to the wall 
unless prompt relief is afforded,” he 
said. “So critical is the situation that 
every day’s delay in finding a remedy 
brings ruin closer for many packers. 
Beef prices have spiraled even worse 
than pork prices and there is a short- 
age in the supply of beef, especially in 
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FSCC Temporarily Stops 
Buying Some Pork Items 


The Department of Agriculture an- 
nounced last weekend that purchases by 
the Federal Surplus Commodities Corp. 
of cured and gmoked regular and 
skinned hams, cured and smoked bacon, 
and dry salt American cut bellies, will 
be temporarily discontinued, thus allow- 
ing use of greater quantities of these 
meats for domestic consumption. 

This move has been made because 
FSCC purchases for lend-lease through 
April, May and June were of sufficient 
volume to cover shipping requirements 
for these particular products during the 
weeks immediately ahead—a _ period 
when hog slaughter declines seasonally 
and when domestic demand, for cured 
pork is strong. In June, purchases of 
these products accounted for about 12 
per cent of all pork meats bought dur- 
ing the month by the government. 


Purchases for lend-lease of frozen 
pork loins, trimmings, cured Wiltshires, 
barreled pork, lard, canned meat, fat 
back, jowls, plates, edible tallow, oleo 
oil, and hog casings will continue in the 
usual volume, AMA officials said. 





so-called cutters and canners, a short- 
age so serious that in most parts of the 
country they cannot be bought. Bulls 
are also critically scarce and the sau- 
sage industry faces quick ruin.” 

Mr. Casey said labor in meat plants 
was caught “in the same squeeze” with 
the employer and both would suffer in- 
jury unless prompt relief was afforded. 
The independent packers also are los- 
ing men to war industries which oper- 
ate advantageously on a “cost-plus 
basis,” he said. 

Mr. Casey said the independent pack- 
ers wanted the farmers to have a fair 
deal, but would fight to the limit against 
the idea that “there must be no ceiling 





No Net Increase Expected 
From Larger Oil Output 


Domestic production of the important 
edible fats and oils is expected to show 
a 1,375,000,000-lb. gain this season but 
“the indicated increase will little more 
than offset the deficit in imports,” ac- 
cording to the Commodity Research 
Bureau, Inc. 

The bureau estimates that domestic 
lard production in the 1942-1943 season 
will approximate 3,000,000,000 lbs., com- 
pared with 2,600,000,000 lbs. in the pre- 
ceding season, the increase reflecting 
“the rising trend of hog production and 
the favorable hog-corn ratio.” 


Production of the important edible 
oils, including cottonseed, soybean, pea- 
nut and corn, plus the anticipated lard 
output, is estimated at 6,250,000,000 lbs. 
for the current season against 4,875,- 
000,000 Ibs. in the 1941-1942 season. 

“Despite the indications for greatly 
increased output of lard and important 
edible vegetable oils, there is no pros- 
pect that there will be any surplus of 
edible fats and oils,” the bureau said. 


on live animals even if all independent 
packers must go to the wall.” 

Last weekend representatives of the 
Emergency Conference of Meat Pack. 
ers met with spokesmen for producer 
groups, marketing agencies, various 
governmental departments (including 
the Quartermaster Corps and AMA) 
and labor unions at the Department of 
Agriculture in Washington. 

The packers’ views were presented 
by Wilbur LaRoe, general counsel for 
the Emergency Conference of Meat 
Packers. He asked that producers join 
with the packers in some - movement 
which would afford them the necessary 
relief to enable them to continue oper- 
ating. He made it clear that while his 
group was not insisting upon a live- 
stock price ceiling, they must have re- 
lief; and if all other measures fail, they 
would seek relief through the establish- 
ment of livestock price ceilings and ex- 
haust their remedies as provided in the 
statute, if necessary, seeking additional 
legislation in Congress. 

A labor union representative spoke 
on behalf of employes, explaining that 
they were working under contracts 
made in 1940 and that they were en- 
titled to readjustment of their wage 
scales, but that these readjustments 
could not be obtained without relief. 


View of Producers 


Producer representatives expressed 
sincere sympathy for independent pack- 
ers and stated that they wanted to co- 
operate in every way to obtain neces- 
sary relief. They were, however, strong- 
ly opposed to any effort to impose a 
livestock price ceiling and served notice 
that if that point of controversy was 
reached, they would have to oppose it 
with all of the force at their command. 
Another producer spokesman expressed 
opposition to any effort to roll back any 
price reductions to the producer group. 

A Kentucky packer reported that 
their plants faced permanent closing 
and that all Louisville plants were 
closed because of a truck drivers’ strike, 
the packers being unable to meet the 
demands of the drivers. 

Another packer expressed the belief 
that some relief could be obtained with- 
out reducing livestock prices, explain- 
ing that he was a producer and recog- 
nized their problems. 

A representative of the Agricultural 
Marketing Administration expressed 
willingness to examine the department’s 
buying policies to make sure that prices 
paid by the FSCC were in line with 
domestic prices. 

The Quartermaster Corps spokesman 
said that his experience in the Army 
justified him in commenting that he 
had no patience with those who might 
greedily hope to retain all of their ad- 
vantages and make undue profits from 
producing supplies for the armed forces. 
He made it clear that allocation seemed 
inevitable, and that he, for one, would 
favor having the Government take over 
packinghouse operations under some 
plan whereby the packers would be 
given cost plus. 
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WHAT ABOUT 


MEAT RATIONING? 


BY COLIN KENNEDY ©@ Associate Editor, The National Provisioner 


has been rather antagonistic toward 

the word “rationing” and all that 
it implies. However, the fact that ra- 
tioning need not work any special hard- 
ship and, in fact, may forestall acute 
shortages later by preventing heavy 
buying by a few, has given the public 
a new concept of the term. Such has 
been the general experience with the 
sugar rationing program. Also, most 
people now realize that we are in the 
war “for keeps” and that extraordi- 
nary measures are needed in handling 
supplies of necessities. 


It is fairly evident that rationing 
of civilian supplies other than sugar, 
and of gasoline in the East, is only the 
beginning of such control. Leon Hen- 
derson recently stated that rationing 
plans are being considered for 15 addi- 
tional groups of products. While the 
groups, or products, were not men- 
tioned, it might not be far-fetched to 
guess that meat and meat products are 
under consideration for possible future 
action. 


Without giving the problem much 
thought, some packers might consider 
the possibility of meat rationing un- 
likely and such a move ill-advised. They 
can point to tremendous numbers of 
hogs to be marketed soon, plus the 
large cattle and lamb population of the 
country. In spite of lend-lease require- 
ments and buying for the armed forces, 
they feel that the meat for civilian 
needs will be found without too much 
trouble. This idea has been expressed 
in administration circles; that while 
there may be temporary shortages of 
some types of meats, the total amount 
available for civilian needs will be 
ample. 


I the past, the American public 


Averages Misleading 


However, this matter of dealing with 
averages, and figuring them over a 
year’s time, can be misleading. Such 
a figure might show accurately that 
the total supply of meat, figured on a 
per capita basis, was nearly normal, 
but it would not show that for certain 
months and in certain sections, civilian 
needs were not adequately supplied. 
Nor do such figures take into considera- 
tion the possibility that civilian per 
capita meat demand may reach unprec- 
edented levels. 


There are economists in the meat in- 
dustry who are concerned with the pos- 
sibility of extra demand for meat, cre- 
ated Ly the combination of higher earn- 
ing power and restricted supplies in 
other consumer goods. When radios and 
hundreds of other items are no longer 
available, people may use their excess 
buying power for foods they like best— 








Why Discuss It Now? 


® Hobbled with price ceilings, ham- 
pered by restrictions on transport, sup- 
plies and equip t, loaded with war 
and essential civilian work and antici- 
pating even more, the American meat 
packer today is likely to start nervously 
when the possibility of further govern- 
ment interference or regulation is 
mentioned. 


Just now he is thinking a little ap- 
prehensively about meat rationing. 
What is it? How would it work? How 
would it affect the meat industry? 

This article answers some of these 
questions. While The National Pro- 
visioner does not believe meat ration- 
ing will be adopted, or needed, in the 
near future, it has gone to some of the 
economists and executives in the in- 
dustry who have studied the question 
and has asked them for their views. 
Their opinions, as reflected in this ar- 
ticle, are rather favorable to rationing. 

The National Provisioner does not 
necessarily subscribe to these views, 
but does believe they are worthy of 
consideration and discussion. 

It would appear desirable that the 
industry present a “united front” on 
some of the questions which face it to- 
day. While there is little possibility 
that absolute unanimity can be reached 
on some points, there is no chance of 
agreement without open, frank and 
clear discussion. 
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and meat would be at the top of the list. 
Of course extra taxes, forced savings, 
or heavier purchases of war bonds 
may take up part of the slack, but 
these possibilities do not remove the 
problem entirely. 


Several studies have been made in 
recent years on the per capita meat 
consumption of various groups based 
on income levels. Most of the studies 
follow much the same pattern. As in- 
come increases there is heavier buying 
of meat—especially of beef, lamb and 
poultry. While pork consumption in- 
creases with income gains, it stays 
within narrower limits. Taking incomes 
of $1,000 to $1,500 as the base, and 
the meat expenditures of this group as 
100 per cent, the study shows that in- 
comes in the lowest bracket, $500 and 
below, spend 55.6 as much for all meat. 
Meat expenditures of the family groups 
with incomes above $5,000 was 187 -per 
cent of the base. 


Wide Variations Shown 


For beef expenditures the percentage 
range between the extremes of family 
income was 45 per cent to 144 per cent; 
in pork, from 87 per cent to 139 -per 
cent; in lamb, 12 per cent to 575 per 
cent and in poultry, 43 per cent to 459 
per cent. 


Whatever significance these figures 
may have on a percentage basis, is in- 
creased when they are put on a pound- 
age basis. One such study indicates 
that in the extremes of income men- 
tioned above, weekly meat consumption 
is more than trebled for family income 
levels of $5,000 or more. Moreover, it 
cannot be denied that incomes of many 
families (ordinarily in low-income 
groups) are much higher than a year 
ago, with wives and children contribu- 
ting their earnings from war industry 
jobs. 


While present price ceilings are de- 
signed to prevent inflation of prices 
(Continued on page 28.) 


RATIONING GOVERNS BRITAIN’S MEAT PURCHASES 


Page 13 








































































































































































































































































































































How to Set Up a Wartime Maintenance 


Program for Expellers 


tenance of machinery for crack- 

ling production was accomplished 
with the idea of lowering repair costs, 
securing better production and prolong- 
ing the life of the equipment. Today 
these same reasons hold good, but added 
is the fear on the part of operators that 
should their machines wear out or break 
down completely, there may be no re- 
placement, or at best that a long period 
of shutdown must precede replacement. 
It now behooves every rendering plant 
to give the utmost care to its equip- 
ment. 

An expeller when delivered is in its 
best operating condition. It has been 
earefully constructed, with all parts 
properly machined and bearings and 
other parts tested. An engineer accom- 
panies the machine to see that it is 
properly installed and works satisfac- 
torily. He instructs the owner’s work- 
men in its operation. When the engi- 
neer leaves, the operator of the expeller 
is on his own. 


If he follows all instructions care- 
fully, the machine should give years of 
efficient operation, requiring only a 
minimum of replacement parts such as 
the barrel bars, worms, etc.—parts 
that are normally subject to wear and 
are expected to be replaced periodically. 
It is best to analyze cracklings once 
every week to help determine the con- 
dition of the expeller. 


One of the most important factors to 
insure maximum efficiency in a crack- 
ling expeller is the proper preparation 
and cooking of materials to be pressed, 
so that their moisture content is such 
that in conjunction with the amount of 
material fed to the machine and the 
adjustment of the choke jaws, the ma- 
terials will give the full load capacity on 
the motor. Proper cooking leads to 
maximum results, both as to capacity 
and as to the amount of grease left in 
the cracklings. High fat content in the 
cracklings can be caused by poor cook- 
ing, as well as by a defective expeller. 


REMOVING TRAMP METAL.—As 

properly cooked material is fed into 
the expeller, it passes through the field 
of the magnetic separator, which re- 
moves tramp metals. Failure of this 
magnet would result in metals getting 
into the machine and breaking or dam- 
aging parts. Some owners assure proper 
magnet operation by having the starter 
for the expeller motor in series with the 
D. C. generator on the magnet. Thus, 
if the D. C. generator does not work, 
the expeller will not start. To accom- 
plish this, a D. C. coil is used in the 
A. C. starting box. The value of the 
arrangement described is easily worth 
its cost. Another simple method of de- 
termining magnet operation is to sus- 
pend a small nail on a piece of string 
so that it hangs about an inch or so 


B ‘termne December 7, 1941, main- 
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from the magnet. When the magnet is 
“on,” the nail is drawn to the magnet 
and held there. When the latter is not 
working, the nail remains straight 
down. 


CARE OF MAGNETIC FEEDER 

BELT.—Occasionally, expeller own- 
ers have difficulty with their magnetic 
feeder belts wearing out. This is usually 
caused by material collecting under the 
belt and not being cleaned out regularly. 
Fine material and metal collect on top 
side of belt, travel to the adjusting 
pulley and build up on the pulley, 
throwing the belt off so that it catches 
on the sides and finally tears or wears 
out. Clean the material from beneath 
the belt regularly, or if in a place hard 
to clean, remove the sheet iron plate 
under the magnet belt and allow the 
material to fall. Some plants use a 
chute under the belt, leading to a buggy 
or a barrel in which this fine material 
and metal collect. 


CARE OF TEMPERING APPA- 

RATUS.—Reasonable care of the 
tempering apparatus forestalls difficul- 
ties. Materials containing rags may 
collect and tend to stop up the feed, 
causing the paddle irons to bend. Cut 
these rags off the tempering apparatus 
shafts. Sometimes material tends to 


build up in the tempering apparatus, 
especially when the expeller is operated 
in a cold place. This accumulated ma- 
terial may also bend the paddle shafts. 
Steam should be used to loosen such 
material. Check paddle shafts fre- 
quently and straighten when bent, or 
they may not give uniform feed to the 
machine. Do not allow unpressed ma- 
terial to lie in the tempering apparatus 
with heat on; this may result in fire 
or may cause the grease to become dark, 


COTTER KEYS, LOCK NUTS 

AND CAP SCREWS.—Watch these 
small items. Failure to inspect them 
frequently leads to trouble. For ex- 
ample, both the rigid and semi-rigid 
hopper feeder shafts are held up by a 
cotter key. In Red Lion and R-B ex- 
pellers, where a spiral is used, the lock 
nut is important. In the Duo expeller, 
the 1-in. cap screws used in the temper- 
ing apparatus discharge head must not 
be broken or worn, since they make 
possible a steady stream of feed to the 
expeller barrel. At the first sign of an 
expeller not giving capacity, check all 
of these points. When worms on a 
shaft show wear, they should be re- 
placed to prevent a load being placed 
on the hopper feeder head, which is not 
constructed to withstand heavy strain. 
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MAIN WORM SHAFT.—One of the 

most important parts of the expeller 
to keep in good repair is the main 
worm shaft. When new expellers are 
set for a certain feed based on pounds 
per hour, this rate can be maintained 
for 75 per cent of the life of the worm 
flight. When an expeller no longer 
takes this feed and the capacity drops 
off, it is a sign that the worms are 
worn. Badly worn worms put a strain 
on the barrel bars. This means that a 
lot of “foots” appear, tending to wear 
out the barrel bars, which in turn will 
not give maximum results in capacity 
and grease. Owners of expellers using 
individual worms and collars can pro- 
long their life by occasionally changing 
the position of the worms on the shaft. 

BARREL BARS.—Barrel bars in 

the pressing barrel of an expeller 
might be likened to tires on an automo- 
bile—both take the wear and need re- 
placing when worn. Barrel bars must 
be watched. When pressure is built 
up inside the barrel, the grease is 
pressed out through the fine openings 
between the barrel bars. With it are 
the fine particles called “foots.” These 
foots cause the bars to wear; the open- 
ings become larger; more foots and 
more wear result and finally the barrel 
itself loses its pressure and all the 
grease wanted is not removed. When 
excessive foots appear, turn the bars 
and use their opposite side. When both 
sides have become worn, move the bars 
in the discharge section to the center 
or feed section, where wider bar spacers 
are used and put new bars in the dis- 
charge section. A good rule is to keep 
the best barrel bars in the discharge 
section, where maximum pressure is 
developed. 

Never re-use any of the smaller 
spacers under .025-in. If worn bars are 
used in the feed section and new ones 
cannot be obtained, it can be relined 
with smaller spacers. The feed section 
usually uses .035-in. spacers, or in the 
case of worn bars, .030 or even .025 
spacers can be used with good results. 
The center section uses .025-in. spacers; 
with worn bars, these can be cut to 
.020-in. or .015-in. spacers to stop foots. 
The greater the wear on the bars, the 
more chance there is that sediment may 
be introduced in the tallow or grease. 

KNIFE BARS.—Knife bars are 
really the lifeline of an expeller; 
without them there would be no opera- 
tion. Eliminating tramp iron, knife 
bars will last a long time with natural 
wear. Two extra pairs of knife bars 
should be kept on hand. The lugs on 
knife bars frequently break off in the 
places between the worms where they 
are supposed to fit; these can be 
welded on with an arc weld until new 
knife bars are obtained. In installing 
knife bars, be sure to fit them to the 
shaft before the barrel is bolted to- 
gether. This assures that the worms 
clear the knife-bar lugs. 
MAINTENANCE OF CHOKE 
MECHANISM.—At the discharge 
end of the expeller are six choke jaws, 
forming a circle through which the 
material is extruded. The life of these 
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jaws is from one to two years, and is 
determined by the circle they present 
to the crackling. If grooves are worn 
in the jaws, or one jaw is shorter, the 
circle is destroyed and thicker cake of 
higher grease content is made. When 
the jaws become worn, pressure cannot 
be built up to get the proper grease 
extraction. Normally, with a good feed 
to the jaws, a thick cake with low 
grease is made. If a thin cake is being 
made with a low feed to the jaws, there 
is sure to be wear on the jaws and on 
the discharge collar. Thin cake is not 
necessarily a sign of low fat. 

A uniform, steady feed and a medium 
thick cake, and showing a good pull on 
the ammeter, saves the jaws and cone 
points and gives the best extraction. If 
jaws or cone point are hard to operate, 





Maintenance Will Help 
to Win the War! 


The accompanying article, another 
in the series being published by THE 
NATIONAL PROVISIONER as an 
aid to uninterrupted, efficient opera- 
tion of meat packing and rendering 
equipment in the face of wartime 
production problems, presents a spe- 
cific program to keep expellers func- 
tioning smoothly with the least pos- 
sible requirements for replacement 
parts. Data were supplied by the 
V. D. Anderson Co., producers of 
the equipment. Further maintenance 
articles on other vital equipment 
used by the industry will appear in 
forthcoming issues of the magazine. 











they should be removed, cleaned and 
packed with fresh grease. Do not try 
to force their operation by the use of 
extra leverage, as this can cause dam- 
age. When starting the expeller, allow 
five minutes for fresh material to work 
through the barrel before closing down 
on the choke arrangement. 


CARE OF MOTORS.—Ali too fre- 

quently, operators of heavy machin- 
ery neglect the motor that furnishes the 
operating power. Keep those motors 
clean. Once a year give them a thor- 
ough house-cleaning. Once every three 
months check the grease on the outside 
bearing. Remember that all motor bear- 
ings for expellers should be packed by 
hand. Piping a motor to the outside 
gives it good, cool, clean air. On a new 
expeller, the motor pinion should be 
checked after two weeks’ operation and 
once a year thereafter. The motor pin- 
ion will work loose if the nut on the end 
of the shaft is not pulled up tight. 


7 OIL AND GREASE INSPEC- 
TION.—Expellers require regu- 
lar greasing to perform their best 
work. All grease fittings should be 
greased with a good grade of grease 
once a shift for the first week, and once 
daily after that. Oil in the gear case 
and thrust bearings should be inspected 
weekly to keep it up to the required 
level at all times; also the oil or grease 
in the hopper feeder head, according to 
requirements. The expeller manufac- 
turer made a close study of the lubrica- 
tion of these machines; by following 
recommendations, costly repair bills and 
shutdowns can often be avoided. 
Roller chains should be greased with 
a good grade of roller-chain oil once 
(Continued on page 29.) 


Page 15 





Fe SS TS 


= 


RS 


= 





ITH much of the country’s live- 
stock population centered in the 
Corn Belt and processing in 
the area cut by the lines of heaviest 
railroad traffic, some agricultural and 
meat industry experts believe there 
may be serious transport and marketing 
congestion this fall and winter. The 
greatest danger is that the marketward 
movement of stock during the peak 
selling season this fall and winter might 
be so concentrated that it would be 
necessary to place embargoes on some 
marketing centers to insure orderly 
selling and efficient handling of live- 
stock. 
The Corn Belt area, embracing the 
North Central states, was credited with 





Congestion of Livestock 
Transport Appears Likely 


competition with the raw materials for 
war production, finished armaments, oii 
and troops. This war load will be very 
heavy by the end of 1942, particularly 
if coastal ship losses continue at their 
present rate and force more movement 
by rail. The East-West traffic will un- 
doubtedly be heavier than that on many 
of the North-South railroads because of 
the location of the battle fronts. 


While trucks are still hauling most 


-of the livestock to market centers, the 


railroads will be expected to carry a 
bigger share of marketings during the 
balance of the year and in the early 
months of 1943. Accredited livestock 
haulers are still able to obtain new 
tires under the rationing plan, but if 











almost 76 per cent of the spring pig 
crop this year, or close to 47 million 
head of the 62 million head farrowed. 
Furthermore, the January 1 report of 
livestock on farms showed that almost 
half the cattle, 26 per cent of the sheep 
and lambs and close to 70 per cent of 
the hogs were concentrated in the Corn 
Belt states on that date. 

Most of this livestock will be proc- 
essed at points from the Missouri river 
to the East coast, and north of the Ohio 
river, for the, majority of the country’s 
packing plants are located in that sec- 
tion. (See map above.) Chicago is still 
the leading packing center, and meat 
production is greatest in the Midwest, 
but much livestock and meat must be 
hauled considerable distances to supply 
the Eastern consuming centers. 

Under present circumstances some 
hold that it is unfortunate that both 
the livestock population and the major 
meat packing centers are concentrated 
along the more important rail lines, 
particularly the East-West lines. Heavy 
fall and winter marketings will move in 
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the rubber situation does not improve, 
more strict restrictions will take a toll 
from the number of trucks working. 
Other trucks will wear out and there 
will be little chance of replacement. 
The meat industry’s ability to trans- 
port its own products will probably 
be reduced somewhat in coming months, 
throwing a greater load on the rails. 


Livestock Car Supply 


In one sense the railroad is a more 
flexible agency for carrying livestock 
than the motor truck. The latter, as a 
combined motive power and transport 
unit, can carry only so many head of 
livestock and there is little possibility 
of stretching its capacity. However, the 
railroad with the locomotive as the mo- 
tive power, can add as many carrying 
units to a train as are needed to handle 
the livestock from one terminal to 
another. 


This presupposes that the railroad 
will have enough of the correct type of 
ears available in the right place at the 
right time; unfortunately, it cannot be 








assumed that this will always be true 
this fall and winter. 


In recent years the rails have hauled 
only a fraction of the stock that they 
handled a decade ago. In 1941 the four 
leading markets received slightly less 
than 150,000 rail cars of livestock, 
which was about 4,000 cars more than 
were received at Chicago alone during 
1934. Under such conditions it is only 
natural that there would be a reduc- 
tion in railroad rolling stock suitable 
for handling livestock. However, so far, 
shippers’ advisory boards have been 
maimly concerned with shortages of 
open top cars. 

Most railroads expect a sharp up- 
turn in the number of cars of livestock 
hauled in 1942. However, there has 
been no pronounced increase in rail 
carloadings of livestock so far in 1942, 
Livestock carloadings in recent weeks, 
with comparisons, are shown in Table 1 
as follows: 

TABLE 1.—LIVESTOCK CARLOADINGS 


July June July June July June 
4, 27, 5, 28, 6, 29, 
1942 1942 1941 1941 1940 1940 
Weekly 


carloadings.9,508 10,676 7,970 9,470 8,876 11,041 


For the first 27 weeks of 1942 revenue 
carloadings of livestock totaled 316,214 
cars against 289,458 in 1941 and 299,- 
846 in 1940. 


Average Rail Haul 


A few years ago the government 
issued figures showing distances live- 
stock is hauled by American railroads. 
Cattle and calves were moved an aver- 
age of 409 miles and double deck cars 
of calves averaged 145 miles farther. 
Double deck shipments of hogs traveled 
541 miles while single decks went 244 
miles. Single deck sheep averaged 453 
miles and doubles moved 639 miles. 
Processed meats traveled much farther; 
fresh meat shipments averaged 918 
miles and cured and dried meats went 
1,011 miles. 

It is probable that these averages will 
be reduced somewhat, especially for 
hogs, as rail movement supplants truck 
transport for shorter hauls. 

Transportation congestion is not the 
only factor which could hamper efficient 
processing of livestock this fall and 
winter. If the heaviest marketings are 
concentrated within a few weeks, with 
receipts in some areas exceeding pack- 
ing plant capacity, there may be serious 
tieups and dislocations created as an 
immediate result. 

Secretary of Agriculture Claude R. 
Wickard warned producers of this even- 
tuality in a broadcast on May 29, and 
said they should not try to market too 
many hogs between Thanksgiving Day 
and Washington’s Birthday this winter. 

“I am afraid that the railroads and 
the trucks and the packinghouses won't 
be able to take all of the hogs during 
that time, if too many of us wait until 
then to sell our hogs .... our transpor- 
tation and slaughtering and storage 
facilities won’t handle them if too many 
come at one time. Now, we can’t ask 

(Continued on page 26) 
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Knee-deep in trouble... with pleasure! 





IT Is A COMMON SIGHT to see Mack trucks do things that, for most 
trucks, would be near-miracles. Why does this happen so often? 

The reason is simple. A Mack is more truck to begin with. We do not build 
Macks just to stay even with somebody else, but to be beyond all doubt 


TRUCKS 


or question the bes¢ trucks in the world. And an unequalled record FOR EVERY PURPOSE 


ONE TON TO FORTY-FIVE TONS 





stretching back over forty years says that’s exactly what Mack trucks are! 








Mack Trucks, Inc., Long Island City, N. Y. BUY U.S. WAR BONDS 


IF YOU’VE GOT A MACK, YOU’RE LUCKY...IF YOU PLAN TO GET ONE, YOU'RE WISE! 
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Substitution of Pork for Beef Would 


Create New Dehydration Problems 


BANDONMENT of plans to dehy- 
drate beef, bids for which were 
filed by packers July 11, and substitu- 
tion of pork as the product to be dehy- 
drated for lend-lease appears to be 
the newest development in this field. 
AMA purchases of dehydrated pork, 
once the problem of fat percentage and 
keeping quality is settled, are expected 
to total 50 million to 60 million Ibs. 
annually, according to Washington fig- 
ures. 


The reason given for the sudden shift 
from beef to pork is that future sup- 
plies of beef will not be sufficient to 
fill the needs of the armed forces and 
also furnish meat for dehydration. 
There will be plenty of pork this fall 
and winter for dehydration, government 
officials believe. However, judging from 
work done so far on pork dehydration, 
only two, and possibly three, cuts will 
be lean enough to be successfully proc- 
essed and stored for any considerable 
period, whereas in beef dehydration 
practically all of the carcass can be 
used. 


The figures given on dehydrated pork 
needs in the coming year, broken down 
into fresh meat requirements run from 
160 million to 200 million lbs. Since 


this meat will apparently have to come 
from the leaner cuts such as loins, hams 
and butts, it will undoubtedly mean a 
heavy drain on supplies for other than 
lend-lease requirements. 


Fat Content 


Experimental work with pork indi- 
cates that drying the product introduces 
problems not found in beef. Estimates 
on allowable fat content of the dehy- 
drated product run from 30 per cent, 
as with beef, to 40 per cent. Some workers 
believe that the latter figure is too high 
and indicate that the product should not 
contain more than 35 per cent fat. But 
to produce a dehydrated pork with fat 
of 30 to 35 per cent entails removal of 
all of the outside fat on the loins and 
hams and utilization of lean cuts. 


Keeping quality of dehydrated pork 
is being worked on, but is as yet some- 
thing of an unknown factor. To pre- 
vent rancidity, research is being done 
with various anti-oxidants. One which 
may have possibilities is soybean leci- 
thin. In some types of preparation, 
dehydrated pork carries a stronger odor 
than would be acceptable by American 
consumers. It is believed that this odor 
is not an indication of spoilage, how- 
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GREAT LAKES STAMPS 
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One low-cost, sturdy, easy-to-use stamp an- 
swers all grade-marking problems under new 
ceiling regulations .... superior design, con- 
struction and performance ... meets OPA re- 
quirements. 4-Way stamp (AA, A, B, C), only 
$9.25. STAG-BULL Stamp, only $4.50. Violet 
Ink, $1.00 per quart, Heavy-duty Stamp Pad, 


GREAT LAKES *co: inc. 
Co., INC. 

2500 IRVING PARK BLVD., CHICAGO 

GREAT LAKES STAMPS + GREAT LAKES STAMPS . * 


GREAT LAKES STAMPS - GREAT LAKES STAMPS 


FIRST COST-LAST COST 


MARK YOUR BEEF AND VEAL 
WITH GREAT LAKES STAMPS 
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ever, and that the product might be ac. 
ceptable for shipment to Russia. 


In addition to the problem of over- 
coming. rancidity in the dehydrated 
pork, the actual processing of the prod- 
uct involves a problem of fat drippage, 
some experimenters have found. Wheth- 
er pork dehydration will mean use of 
lower temperatures and a longer time 
in the dryers to overcome the natural 
softness of pork fat remains to be seen, 
One possibility is pre-drying of the 
product before it goes into the dehydra- 
tor. Another problem found in pork 
dehydration is that particles of pork 
fat form a hard crust making it more 
difficult to remove the moisture from 
the interior. 


Specifications Unannounced 


Specifications to be required when 
bids are asked on dehydrated pork are 
not now known. Presumably they will 
be about the same as for dehydrated 
beef, which called for a moisture con- 
tent below 10 per cent. The 30 per cent 
fat content of dehydrated beef may 
have to be upped for pork, since its 
scattered fat content is high regardless 
of close outside trimming. In the bids on 
beef, a salt content up to 3% per cent 
was allowed on the finished product. 
Also specified was a pre-cooking of the 
meat for 30 minutes at 165° F., with 
the product going immediately into 
the dehydrators. Specifications called 
for packing into hermetically sealed 
tin cans, the prod@et packed as tightly 
as possible. It was also specified that 
the product should come from plants 
with BAI inspection. 


Another problem in the pork dehydra- 
tion program will be that of equipment 
to do the job. The AMA is understood 
to be working with the War Production 
Board to set up a “bank” of raw ma- 
terials valued at $300,000 to allow plant 
expansion. As yet no specific type of 
equipment has been given official ap- 
proval, although the product from sev- 
eral types of dehydrators has been rated 
as “good” by AMA. It’s possible that 
because of the size of the order it may 
be necessary to use whatever equipment 
is available on short notice—provided 
it turns out an acceptable product. Two 
commercial dehydrators designed speci- 
ally for meat use are reported to have 
been ordered. Both are air dryers— 
one the tunnel type with a conveyor and 
the other a revolving drum dryer with 
louvres in which the product drops 
through a current of warm air. 


Work has been done by packers with 
equipment already on hand, such as dry 
melters. Although these machines ‘are 
readily available, two problems are re 
ported in connection with their use. 
One is that the product is not as grant- 
lar as that produced by air-dry methods 
and less appetizing in appearance. One 
packer who has experimented with ma- 
chines of this type reports that the 
product has a slight “tankage” odor. 
Another experimenter using similar 
machines reports that the odor of the 
resulting product has not been objec 





tionable. 
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OW TO HELP YOUR PLANT 
IN THIS RUBBER CRISIS 


THIS NEW 48-PAGE BOOKLET 


is for managers, engineers and plant operating men. 
It shows how to conserve rubber through proper 
handling, installation and care by methods such as 
those illustrated below. Other subjects covered are 
molded goods, rubber covered rolls, rubber mount- 
ings, rubber printing materials, mats and matting, 
grinding wheels, electrical wires, cables and tapes. 
Free copies will be sent on request. Write the 
Mechanical Goods Division, Dept. 23, United States 
Rubber Company, at address below. 


Protect Conveyor Belts by using “V”-shape notch in loading 
chute to distribute fine material first as cushion for 
heavy lumps. 

















Conserve Hose by proper choice and in- Extend Packing Life by examination of Preserve Rubber Linings from danger due 

stallation of couplings to assure ap- equipment, and reconditioning worn to “changed over” operations, higher 

plication without injury to hose tube. moving parts before repacking. temperatures and possible damaging 
effects of substitute materials. 


UNITED STATES RUBBER COMPANY 


"7 oe ee ae 


n Can Dom n Rubber 
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Georgia Packing Co. Shows 
Phenomenal 10-Year Growth 


On the occasion of the tenth anni- 
versary of its founding, the Georgia 
Packing Co., Thomasville, Ga., issued 
a clear-cut statement of its successful 
growth and outlined its program for 
promoting livestock production and 
feeding operations in southern Georgia 
and northwestern Florida. 

Since its inception in July, 1932, when 
it took over the old Farmers Meat Co., 
the firm has witnessed an increase in 
sales volume from $80,000 during the 
first year to more than $4,000,000 dur- 
ing the current year. In the same period, 
personnel has expanded from 15 to more 
than 250; growth of the company’s 
operations is indicated by an estimated 
total slaughter this year of 15,000 
cattle and 125,000 head of hogs. 

The company has made a careful 
study of the livestock feeding situation 
in its area and has employed H. B. 
Franklin, vocational agricultural ex- 
pert, to head its livestock department, 
in which capacity he will give consider- 
able attention to the development of 
feed and livestock practices in coopera- 
tion with producers. 

W. F. Cox is president of the com- 
pany. Other officers include Fritz Rob- 
erts, vice president, J. W. Bramblett, 
assistant to the president, L. B. Harv- 
ard, sales manager, and Harry Twedell, 


general operating superintendent. Mr. 
Twedell was formerly associated with 
Geo. A. Hormel & Co., Austin, Minn. 

The announcement concerning the 
company’s decade of expansion and 
outlining its plans for the future was 
carried in a large advertisement in a 
Thomasville newspaper and was reprint- 
ed for distribution to customers and 
friends of the firm. 


H. T. Lykes, Florida Packer 
And Shipping Leader, Dies 


Howell Tyson Lykes, 63, Tampa, Fla., 
co-founder with his brother, Frederick 
E. Lykes, of the Lykes Brothers Steam- 
ship Co., Ine., and active in livestock 
raising and meat packing in the state, 
died in a New Orleans hospital on 
July 9, a few days after becoming ill. 
With his brother, Mr. Lykes formed the 
firm of Lykes Brothers, Inc., a cattle 
importing and exporting firm in Ha- 
vana, Cuba, in 1899. The company en- 
gaged in extensive cattle raising and 
meat packing in both Florida and Cuba. 

The shipping operations, which 
started as a sideline, soon became a 
major activity. Mr. Lykes and his 
brothers played an important part in 
the development of the U. S. merchant 
marine, with ships sailing the seven 
seas prior to the war. The present 
company operates one of the largest 
U. S. flag fleets in foreign service. 








PITTSBURGH FIRM 
IN NEW PLANT 


Charles Boehm inspects 
beef carcasses in cooler 
at the new quarters of 
Bloomfield Packing Co., 
Pittsburgh, Pa. The 
company moved into its 
newly remodeled plant 
last month at 2108-16 
East st. Among features 
of the remodeling was 
the installation of a 
number of Gebhardt air 
conditioning units, as 
shown in the accom- 
panying cooler photo- 
graph. The combined 
capacity of the Geb- 
hardt units, when con- 
nected to additional 
compressor capacity, will 
be 95,000 B. t. u. per 
hour. Six coolers are in- 
cluded in the remod- 
eled building, the larg- 
est measuring 60 by 30 
ft. H. Rosen is cooler 

manager of the plant. 





Personalities and Fivents 
Of the Week 


The Sweagles, an organization of 
young men in the Chicago plant and 
office of Wilson & Co., recently paid 
tribute to the group’s founders, the late 
Dr. R. F. Eagle and Dr. A. A. Swaim, 
by unveiling a bronze memorial plaque 
dedicated to the two men. 

Marshall D. Strode, a member of the 
firm of A. Darlington Strode, pork 
packing firm located at the Reading 
Terminal Market, Philadelphia, died on 
July 14 at his home in West Chester, 
Pa. Mr. Strode, 55 years of age, was a 
member of the state legislature from 
1935 to 1937. He is survived by the 
widow, a son and a daughter. 

The Chip Steak Co. of New York 
has announced temporary discontinua- 
tion of production and sales. The com- 
pany pointed out that price ceiling 
difficulties, coupled with the fact that 
it could no longer obtain beef required 
for the product, made the move neces- 
sary. 

Canada Packers Limited, prominent 
Dominion meat packing organization, 
played host last month to members of 
the Ontario Yorkshire Swine Breeders. 
In his address of welcome, J. S. McLean, 
company president and official host, 
complimented Canadian breeders on 
their successful effort in keeping pro- 
duction in line with increased quotas 
for export and improving quality simul- 
taneously. 

Appointment of Maurice H. Karker, 
Glencoe, Ill., chairman of the board of 
Jewel Tea Co., as a member of the 
War Department price adjustment 
board was announced this week by 
Robert Patterson, Undersecretary of 
War. The board’s function is to re- 
negotiate Army war contracts, adjust- 
ing them downward to reflect savings 
effected by mass production methods or 
improved manufacturing processes. 
During World War I, Mr. Karker rose 
from the Navy ranks to become a 
commander in the supply corps, resign- 
ing from the Navy in 1923 to become 
president of Jewel Tea Co. 

Geo. W. Beman, Chicago provision 
broker, is at Loretta Hospital, recover- 
ing from injuries sustained in a fall 
early this week. 

The seven-story unit being con- 
structed by John Morrell & Co. at its 
Ottumwa plant, designed to expand the 
plant’s canning and freezing facilities, 
is scheduled for completion in October. 
The present canning building will be 
remodeled after completion of the new 
addition. 

George N.-McDonald, 67, former sec- 
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Makers ol exceedingly 
line materials lor the 
Meat Packing Industry 


SEE AND TALK 
WITH OUR MEN 


a . \. , T. 
PRAM ba ioratorives } 
Manufacturers of Fine Food Specialties 


Westerr 
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retary and treasurer of the Pittsburgh 
(Pa.) Provision & Packing Co., died on 
July 7 in Columbia hospital, Wilkins- 
burg, Pa., after a brief illness. Born in 
Baltimore, Mr. McDonald was the third 
generation of a family of livestock deal- 
ers and meat packers. He retired from 
active business eight years ago. 


One of the six 15-lb. hams donated by 
Wilson & Co. to a war bond rally staged 
at Memphis, Tenn., on July 2 brought 
$400 at auction. A spare tire, offered 
by a patriotic driver, was bought for 
$150. Proceeds from the auction were 
converted into war bonds and stamps. 


Lieut. Herbert C. Davis, formerly a 
member of the office staff of Wilson & 
Co. at Chattanooga, Tenn., recently 
graduated from the Army Air Forces 
flying school-at Moody field, Ga., as a 
full-fledged pilot. 

Ken Vance, Swift & Company official, 
was recently elected first vice president 
of the Asparagus club, honorary New 
York food trades organization, for the 
ensuing year. 

Walston Packing Co., which opened 
for business at 15-17 N. Louisiana st., 
is owned by J. H. Walston, who has 
been connected with the industry for 
five years. Although comparatively new 
in the business, the company is already 
exceeding the 10 per cent allotment for 
purchase of war bonds. 


J. J. Siddell, who has had seven 


years of experience in the industry with 
Wilson & Co., recently opened the Sid- 
dell Packing Co. at 19 N. Louisiana st. 
in Houston. Both this company and the 
Wagers Packing Co., newly established 


at 25 N. Louisiana st. by Wilson 
Wagers, feature a regular line of 
packinghouse product. Mr. Wagers has 
been in the meat industry for about five 
years. 

Employes of the Joliet, Ill., branch of 
Swift & Company hold long records of 
service. J. L. Kane, manager, has been 
with the company for 32 years; Alex 
Cewan, office manager, 28 years, and 
Oscar Christensen, salesman, 26 years. 
Service records of other members of 
the branch range from 8 to 12 years. 
All but two of the men have spent their 
entire period at the Joliet branch, which 
was established in 1891 as Swift Broth- 
ers 


Dr. Henry Granger Knight, 63, chief 
of the bureau of agricultural chemistry 
and engineering, U. S. Department of 
Agriculture, died on July 13 in Washing- 
ton. Claude Wickard, Secretary of Agri- 
culture, said that Dr. Knight had been 
an important factor in the develop- 
ment of scientific agriculture and the 
relationship between farming and in- 
dustry. 

Dr. C. Robert Moulton, consulting 
editor of THE NATIONAL PROVISIONER, 
has been placed in charge of personnel 
of an important government research 
project being conducted at the Uni- 
versity of Chicago to expedite the na- 
tion’s war effort. Dr. Moulton, an au- 
thority on nutrition, meat processing 
techniques and other technical sub- 
jects relating to foods, will continue 
in his capacity as consulting editor. 


Rath Re-Acquires Galesburg 
Concern for Use as Branch 


Sale of the Sandburg Packing Co. 
plant at 92 S. Chalmers st., Galesburg, 
Ill., to the Rath Packing Co., Waterloo, 
Ta., was announced on June 30. The 
unit becomes a branch of the Rath or- 
ganization, with Martin G. Sandburg, 
jr., as manager, and the personnel of 
the unit remaining intact. 

Simultaneously with the disclosure of 
the sale, it was announced that Martin 
G. Sandburg, sr., would retire from the 
meat packing industry to devote his 
time to farming interests. A veteran of 
25 years in the meat field, Mr. Sand- 
burg, a brother of poet-author Carl 
Sandburg, was in charge of the Rath 
interests when the present: plant was 
erected 20 years ago. During the past 
five years he operated the business in 
his own name, having taken over the 
plant from the Rath concern. 





McRedmond Bros. of Nashville, Tenn., 
meat packers in that city for the past 
ten years, have bought the plant of the 
Columbia Packing Co., Columbia, Tenn., 
renovated the unit and opened for busi- 
ness early this month. The firm will 
handle a complete line of beef, pork, 
lamb and sausage items. The company 


« is composed of Thomas, Lewis and P. J. 


McRedmond. Lewis McRedmond will be 
in charge of the Columbia plant, which 
will be operated in conneetion with the 
Nashville unit. The Columbia plant, one 
of the oldest in that section of the state, 


was built and first operated by Joe 
Hagey & Son shortly after World War I, 

William D. Priel, president of the 
Key West Provision Co., Miami, Fla., 
a veteran of more than 40 years in the 
meat industry, passed away on July 10 
following a short illness. Mr. Priel’s 
career included long association with 
Armour and Company and Wilson & 
Co. and more recent affiliation with Hy- 
grade Food Products Corp. After 
leaving Hygrade to retire, he had a 
yearning to “get back into the game” 
and started his own business at Miami. 
Mr. Priel’s cheérful manner and fair 
dealings won him a host of friends in 
the trade. 

Andrew E. Nelson, president, Adolf 
Gobel, Inc., on July 10 was named to 
organize industrial salvage efforts of 
the meat packing industry in the New 
York City area. 

Visitors to New York during the past 
week included H. C. Dormitzer, general 
superintendent’s office, Wilson & Co., 
Chicago; M. S. Zimmerman, legal de- 
partment, and I. J. Lucas, executive de- 
partment. 

Jack Frietag, secretary to E. L. 
Cleary, Eastern district manager, John 
Morrell & Co., New York, is vacationing 
in New England. 


Scherer Packing Co. has transferred 
operations from Centralia, Wash., to 
its new building at Chehalis, Wash. The 
progressive firm features a complete 
line of quality luncheon meats. Alfred 
Scherer, owner, was formerly affiliated 
with the Twin City Packing Co. 





PLANT WINS FIRST “MINUTE MAN” FLAG IN STATE 


The first “Minute Man” flag in South Dakota was presented to representatives of the 

Sioux Falls plant of John Morrell & Co. in a recent ceremony. In the photo, J. M. Fos 

ter (right) and Miner Shaw, former county war savings official are shown holding the flag. 

Row behind flag includes (1. to r.) E. Clarke Dean, county war savings chairman, C. A. 

Christopherson, state war bond administrator, George Haight and Francis McDonald. 

Morrell department representatives in the rear row are C. I. Sall, Ed Jacobson, Mitchell 
Wear, Henry Hahn, George Flannery, C. C. Ogborn and Ed Keiner. 


The National Provisioner—July 18, 1942 











Keep your pumps on the job ... delivering at top 
capacity. For greater War production in 1942 will 
advance the date of Victory. 


Write today for your free copy of the Viking Service 
Manual. It tells you how to get best performance 
out of Viking Rotary Pumps... explains and pictures 
correct installation . . . suggests how some repairs 
and replacements may be avoided. 





PRIORITY RATINGS... Please! 


Viking can supply pumps for War production work. It is abso- 
lutely ees to give us your priority rating and allocation 
symbol. Be sure to obtain the highest rating pos- 
sible. Priority regulations are changed frequently. 


i , Check up to see if changes made improve your 
2 rating. Thank you. 
eee v 











VIKING Pystyp oMany 


OUR FIGHTING FORCES 
DESERVE THE FINEST 





* 

THAT IS WHY C.O.S. 
IS APPROVED TO 

SEASON THEIR FOODS 





The Stange Chef is a busy fellow 

these days preparing Stange’s fa- 

Mous seasonings for the Army, 

Navy, Lend-Lease and his regular customers. He’s play- 
ing an important part in the Victory program but he 
can still supply present customers under the provisions 
of Conservation Order No. M-127. He can also help 
you do the best possible job in maintaining production 
in the face of necessary revisions that must be made. 
Our facilities and entire organization remain as always, 
. at your service! 











WM. J. STANGE COMPANY 


HOW YOU CAN 
PRODUCE 


PREMIUM MEAT SCRAP 


HE PRODUCTION of a premium 

meat scrap that can be sold at a 
premium even in poorer markets where 
other cake moves slowly, depends 
almost entirely upon your equipment 
and the way it is handled. It is a proved 
fact that the plant equipped with 
Anderson Duo or Red Lion Expellers, 
operating by the Expeller process with 
the right kind of supplementary equip- 
ment, will produce a premium meat 
scrap with low fat content that sells 
readily in any market. We suggest that 
you write today and let us have an 
Expeller Engineer, a man who knows 
crackling production from A to Z, call 
on you and give you complete infor- 
mation, not only on Expellers but also 
other equipment and processes neces- 
sary to produce a premium meat scrap. 


2536-40 W. MONROE STREET, CHICAGO, ILLINOIS | THE V. D. ANDERSON COMPANY 


Western Branches: 923 E.3rd St.,Los Angeles * 1250S St.,SanFrancisco | 1937 West 96th Street ©@© © Cleveland, Ohio 
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Pointers on Getting 
Fuller Service From 
Refrigeration Plant 


HEN livestock slaughter reaches 
its expected peak this fall and 
winter, many meat plant refrigerating 
systems will be hard pressed to handle 
the chilling and storage load. Chill room 
and cooler space will be filled to capac- 
ity most of the time. 
Under these circumstances it is im- 
perative that the packer get maximum 
service from his refrigeration plant 


and, since there are limits on capacity, 
eliminate all waste of refrigeration. 
One way in which refrigeration can be 
saved is through adequate, efficient in- 
sulation of refrigeration lines as well 
as coolers and chill rooms. 


While some of the following sugges- 
tions from a new bulletin of the Johns- 
Manville Co. pertain to steam line in- 
sulation, several will be of interest to 
meat plant refrigeration personnel: 

1.—Make certain that the insulation 
fits snugly around the pipe. Loose pipe 
covering increases heat loss and is more 
easily damaged by impact. 

2.—Protect pipe lines exposed to the 
elements with a properly applied water- 




























VILTER ENGINEER 







Near by and Waiting 


to Help You 









We've been preserving perishables, protecting beverages 
in process and in storage in a large number of plants 
for a long time. Back of the refrigeration equipment 
in these plants is a record of operating efficiency that 
is standing these Vilter owners in good stead now! 









But — Today, Vilter’s experience, engineering knowl- 
edge, and equipment is going to critical places neces- 
sary to keep our war plant producing. Today, we are 
concentrating on doing first jobs first. 


Some day this war will be over. When it is we will be 
in a better position than ever to serve you better. In 
the meantime, help swing the battle to Victory. 


KEEP YOUR PRESENT EQUIPMENT RUNNING! If 
you need assistance or advice in obtaining the MOST 
in efficiency from your present Vilter Refrigeration 
Equipment, there is a Vilter Engineer near by willing 


to help you. 


x The VILTER MFG. COMPANY 
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proof jacket. This also applies to in- 
terior lines which may be exposed to 
splashing from process water or other 
forms of wetting. 
3.—Thoroughly seal insulation 
against moisture penetration on pipe 
lines carrying low side refrigerant or 
cold water. This requires a more thor- 
ough protection than weather or water- 
proofing. 
4.—Examine regularly all water- 
proofed lines to be sure that no cracks 
or openings have developed. Wetting 
causes loss of efficiency and deteriora- 
tion of insulation. 
5.—Replace all covering as carefully 
as though it were a new installation 
when pipe repairs are made. Improperly 
applied covering cannot do a good in- 
sulating job and is more likely to fail. 
6.—Protect insulated lines exposed to 
either strong alkali or acid fumes by 
applying a jacket which will resist these 
fumes. Such fumes may easily destroy 
canvas and holding wires or bands and 
allow the covering to fall from the 
pipes. Under some conditions acid 
fumes may actually attack insulation. 


7.—Eliminate or minimize excessive 
vibration in insulated pipe lines as it 
may cause joints to open or otherwise 
reduce the efficiency of the insulation. 


8.—Signs of failure in canvas cover- 
ings are oftentimes due to the pipe 
covering loosening from the pipe. In 
such instances the covering should be 
carefully wired back into place; joints 
painted up with Asbestos Cement. Re- 
place and paint the canvas. If canvas 
is not available apply asphalt saturated 
felt jackets carefully wired and cement 
the laps and joints with lap cement. 


9.—Look for inefficient or insufficient 
insulation as a possible cause of serious 
water hammer in steam lines. After the 
hammer has been removed, examine all 
pipe covering for damage. The impact 
of the water hammer may open joints 
in the covering. 

10.—Stop leaks in either steam or hot 
water lines as soon as possible. Steam 
impinging on pipe covering may cause 
rapid deterioration. Water from a leak 
may follow along a pipe for a consider- 
able distance, saturating the covering, 
thus destroying all insulating value and 
at times even causing the insulation to 
fall from the pipe. 

11.—Do not load insulated pipe lines 
in any manner, such as erecting scaf- 
folds, etc. Even though the covering is 
not destroyed it may be permanently 
distorted and thus have its air space 
structure ruined, materially reducing 
its efficiency. 

12.—Grind and mix broken pieces of 
magnesia pipe covering or blocks with 
water for use as a patching cement. 
This is one means of reducing waste. 
However, the cement will not compare 
in efficiency with the original material. 


13.—Do not use insulating cement in 
place of blocks or pipe covering as it ® 
not as efficient. Insulating cement & 
only recommended for irregular sul 
faces where it is not practical to apply 
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ODT Eases Orders 
On Truck Operations 


FFECTIVE August 1, ODT general 
orders 3 and 6 have been revised to 
permit a more flexible use of trucks in 
over-the-road operations. The revision 
of the two orders apply to common car- 
riers only—not to private carriers or to 
contract haulers. Private and contract 
carriers fall under ODT orders 4 and 5, 
which are now under revision. How- 
ever, the 75 per cent return load pro- 
vision of these two orders has been can- 
celed until the revised act is available. 


It probably may be assumed that 
changes in orders 4 and 5 will be sim- 
ilar to the revision of orders 3 and 6. 

Under the revised orders for common 
carriers the 75 per cent return load pro- 
vision is also canceled. Instead, the 
order reads that the trucks must oper- 
ate with a “considerable portion” of a 
capacity load on the trip out, or the 
trip back. However, operation at less 
than capacity on either the out trip, or 
the trip back, can be made only after 
exercising “due diligence” in the search 
for extra cargo. Exercise of due dili- 
gence will include checking with the 
joint information offices (see below), or 
checking with other carriers as to load 
possibilities. In the event that no load 
is available the common carrier must 
make an effort to lease his equipment 
to another carrier capable of using it. 
When efforts to obtain a load or to lease 


division of revenues between carriers 
for interchange of traffic and compen- 
sation for rental of equipment, unless 
these items are fixed by agreement be- 
tween the intefested carriers, the ICC, 
or by state regulatory authorities. 


Cost of establishing the information 
services will be shared equally by par- 
ticipating carriers. No carrier will be 
required to pay a membership fee. The 
offices are required to supply informa- 
tion on available equipment and traffic 
to any carrier requesting the service. 
The offices will issue clearance state- 
ments to each carrier describing the 
vehicles involved, point of destination 
and hour of issuance of the statement. 
Unless prohibited by existing ODT or- 
ders, carriers will be issued clearance 
statements under three conditions, pro- 
viding the carrier has asked the office 
for return load information. 


The conditions allow a truck to move 
with less than capacity load when no 
information is available as to additional 
freight for intermediate points, or 
points beyond the carrier’s destination. 
Clearance will also be given when the 
truck has accepted additional property 
for transportation to intermediate 
points, or points beyond the original 
destination, or when the truck is mov- 
ing empty because there is no informa- 
tion on file as to loads, or the need 
of other carriers for this truck. How- 
ever, clearance statements will not be 
considered conclusive evidence as to the 





BAI TO PERMIT PICKUP 
OF SALVAGE FATS 


The U. S. Bureau of Animal Industry 
has issued a.circular letter which per- 
mits the transportation of kitchen 
grease and other rendered fat and un- 
rendered inedible animal fat in meat 
delivery trucks or vehicles of an official 
establishment from meat markets, 
stores and other places of collection to 
the inedible product rendering depart- 
ment of a federally inspected establish- 
ment or to other fat receiving places. 

Fats shall be placed in clean and suit- 
able containers. Also, care should be 
taken not to produce insanitary condi- 
tions within the trucks or vehicles. 





lack of availability of traffic, or the 
possibility that the truck was not 
wanted for lease by other carriers. 

Disputes between carriers and the 
manager of a joint information office, 
or the governing committee or board 
responsible for the office, may be ap- 
pealed to the Director of Motor Trans- 
port, Office of Defense Transportation, 
and his decision will supersede previous 
rulings on the case. 


The payroll allocation plan builds a 
sound bond program for your employes. 





the truck have failed, the truck may be 
operated partially loaded, or empty. 


40-Mile Speed Limit 


Another major revision of the com- 
mon carrier act limits maximum speed 
to 40 miles per hour in over-the-road 
hauling. Limitation of gross weights, 
as in the original order, stands at 120 
per cent of the rated load-carrying 
capacity of the tires. The order also 
states that no truck affected by the 
ODT orders will be required to load to 
a gross weight exceeding the safe ca- 
pacity of any bridge or structure on the 
route, as determined by state or local 
laws. Neither can the truck be required 
to carry a load exceeding the maximum 
gross weight limitations of any state in 
which it operates. Exempt from all pro- 
visions of the common carrier act are 
trucks used exclusively for sewage or 
garbage disposal, or “rendering other 
sanitation services.” 


Authorization of “joint information 
offices” throughout the United States to 
aid motor carriers in complying with 
ODT backhaul and full load orders has 
been approved hy the Office of Defense 
Transportation. Function of the infor- 
mation offices will be that of relaying 
to carriers information on goods await- 
ing shipment in their areas. 


_ The ODT points out that the joint 
information offices will not have the 
Power to fix compensation for inter- 
change of trucks or traffic, or to assign 
traffic to specific carriers. However, the 
ODT itself has the power to determine 
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Livestock Transport 


(Continued from page 16) 


for a lot of steel to increase our trans- 
portation and packinghouse capacities 
just because farmers want to market a 
large part of their hogs during a short 
period of the year. . . . The danger peri- 
od will start around Thanksgiving Day. 
If you wait until then to sell your hogs 
you not only may have to take a lower 
price but you may have to wait your 
turn.” 


T. Henry Foster, president of John 
Morrell & Co., has also pointed out 
that orderly marketing of hogs is im- 
perative. 


“Between 95 and 100 million hogs 
are expected to be slaughtered this 
year, compared to the previous one-year 
record of 86 million,” he declared. “If 
the hog marketing isn’t spread out 
meat packers will be swamped. 


“Such a condition will work a hardship 
on packers and livestock men alike. The 
laws of supply and demand still operate 
between packers and livestock suppliers 
and if packer facilities are insufficient 
to care for all hogs, market breaks are 
inevitable.” 


The suggestion was made recently 
that when the seasonal marketing peak 
is reached it might be possible to 
distribute a larger percentage of slaugh- 
ter stock in northern and southern di- 
rections. While rail and processing fa- 
cilities are probably not so highly de- 


OPPENHEIMER OPENS NEW CALIFORNIA PLANT 


Harry D. Oppenheimer, president, Oppenheimer Casing Co., has announced that the 

firm has just completed a new sausage casing factory in San Francisco. Operations, 

which commence this week, will permit the company to improve service to meat packers 

and sausage manufacturers in the West Coast area. The plant is designed with modern 

facilities and equipment for producing all types of sausage casings. It is one of the most 
up-to-date casing plants on the West Coast. 





veloped in these sections, traffic may be 
lighter. Congestion at the regular meat 
packing centers might be eased by devel- 
opment of an arrangement such as that 
proposed. 

Another point to be considered this 
fall is the movement of feeder cattle 
from the West to feeding areas in the 
Midwest. Ordinarily, these cattle are 


running full swing during September 
and October, with final shipments made 
around the first of the year. In other 
words, the western cattle movement 
will come at about the time when hog 
selling will be the heaviest. In recent 
years most of the feeder stock has been 
shipped from ranch to farm direct, 
mostly by railroad. 
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PUT YOUR PROBLEMS UP TO 
OUR LABORATORY 


Yes, there are bigger laboratories; but none 


At last a new design of Ham Brush Core that pro- 
vides for refilling on the job or by your Maintenance 
Dept. in a few minutes. Extra refills may be stocked. 


No time lost in sending cores outside for refilling, 
tracing or checking. No wire held center to loosen or 
break in production. 
more compact... none better ‘equipped and 
staffed to cope with your particular problems. 
This laboratory is maintained for your conven- 
ience. Many a packer's puzzling difficulty has 
been overcome in our laboratory—to the pack- 
er's immense relief and complete satisfaction. 
We invite you to consult us. There is no cost, 


Fullergript refills contain a heavier pack of brush 
material held in an indestructible steel backing— 
outwears ordinary brushes four to seven times. 


Try a set and be convinced. 


Write for complete catalog of heavy-duty brooms 
and brushes for packing house requirements. no obligation. Write us! 


The FULLER. BRUSH Company “ar . 
Industrial Division, Dept. 8C H. J _ MAYER 8 E SUNS { U0. 
3596 MAIN STREET HARTFORD, CONN 
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Has Set A World Standard! 


Efficiency, Ruggedness and Long Life are 
the three outstanding and world recog- 
nized features of Layne Well Water Sys- 
tems. Those features are the result of 
more than sixty years of water producing 
experience, specialized engineering skill 
and ceaseless endeavor to build better 
pumps and wells. 

Thousands of Layne Well Water Sys- 
tems are now serving. and have long 
served leading industrial plants. railroads, 
irrigation projects and municipalities 
throughout the United States and the 
Dominion of Canada. Hundreds also, are 
in use in foreign countries throughout the 
worl 


Each Layne unit is designed and custom 
built to fulfill its particular task—the pro- 
duction of the largest quantity of water at 
the lowest possible operating cost. Various 
parts of the systems; pumps and compo- 
nent pump parts, motors, etc., are of stand- 
ard manufacture and dimensions. Thus. 
repairs or replacements, when required, 
may be made at minimum cost. Each sys- 
tem is completed as a unit, then thoroughly 
tested and delivered in operation. 


For literature showing superior construc- 
tion and engineering details, address, 


LAYNE & BOWLER, INC. 
Memphis. Tenn. 


Ne 
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Save Grease Drive 
Moves Ahead With 


Help From Packers 


HE national “Save the Kitchen 

Grease” program is moving for- 
ward on all fronts. More than 500 local 
chairmen of the American Meat Insti- 
tute, acting as distributive agents for 
the War Production Board, report that 
posters are already going up in the re- 
tail stores of more than 300 of the larg- 
er cities in the United States. The post- 
ers for retail stores are rapidly being re- 
ceived in the balance of the important 
cities, and the Institute’s local chairmen 
have pledged themselves to get this ma- 
terial up in the retail stores in their ter- 
ritory within one week of the time they 
receive the posters. 


The Illinois campaign, which has 
been under way for some time, is ob- 
taining additional publicity in news- 
papers and on the radio, and, as the 
plan becomes better known, additional 
quantities of fats are finding their way 
to retail markets, and to the rendering 
companies. 


Reports have come in from some 
areas, notably in the South and the 
Southeast, that no pick-up service is 
available from retail meat stores. In 
most cases the War Production Board, 
through its local salvage committees, 
has been able to work out some arrange- 
ment under which Boy Scouts or other 
organizations pick up the fats and trans- 
port them to some central point. The 
committee, in many cases, has been able 
to make arrangements for the fats to be 
transported from the central points to 
some nearby city where rendering facili- 
ties exist. 


Some packers are arranging to pick 
up these kitchen greases in cities where 
they may already be operating a pick- 
up service on shop fats. In a few locali- 
ties where no rendering facilities exist, 
but where packing plants are located, 
some packers have felt it desirable to 
arrange a temporary pick-up service in 
order to keep the program moving for- 
ward. This plan has not been followed 
by any packer in an area where other 
rendering facilities do exist. It is being 
done only because otherwise the pro- 
gram would apparently not be able to 
move forward in that locality. 


The action by the U. S. Bureau of 
Animal Industry in permitting ° the 
transportation of these kitchen fats, un- 
der certain conditions, in trucks operat- 
ed by BAI plants, has made possible the 
operation of the program in some iso- 
lated points with no rendering facilities. 


The War Production Board is pro- 
ceeding with its program of advertising 
the campaign in newspapers in approxi- 
mately 200 cities. The local chairmen of 
the Institute advise the Institute when 
the store material is up in 75 per cent or 
more of the stores in their locality. The 
Institute in turn advises the War Pro- 
duction Board, and the Board proceeds 
with its advertising program, 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all ~ith changeable blades. 


Also, Sausage Linking Guides, 
Casin where +. , Solid 
pity A seine Ment se 
ter a arts for 
all Sausage Mach cen 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Meat Rationing 


(Continued from page 13.) 

paid by consumers, the dangers of in- 
equalities are still present. Heavier 
demand from sections where income 
gains have been most spectacular can 
result in a heavier movement of meat 
toward these centers at the expense of 
less-favored areas and less-favored in- 
dividuals. Rationing would presumably 
insure that all sections of the nation, 
and all groups, would get a proportion- 
ate chance at supplies available to 
civilian consumers. 

Rationing might also help to offset 
any tendency for meat to flow to the 
areas of highest ceilings under the 
present price control setup. 

Another desirable feature of meat 
rationing, from the packer standpoint, 
would be the silencing of possible criti- 
cism on the distribution of meat among 
consumers. Past experiences of the in- 
dustry in times of abnormal supply 
conditions, especially shortages, has 
been that a small but voluble section 
of the public has seen fit to blame “the 
darned packers” for all difficulties. The 
tremendous job being done by the in- 
dustry in filling all lend-lease and 
armed force requirements, in addition 
to taking care of regular needs, is 
fairly well known and it would be un- 
fortunate if the public’s good opinion 
were offset by unwarranted criticism. 


Help Ceiling Problem? 


In addition to the possibility that 
meat rationing would allocate supplies 
equitably among consumers, other ad- 
vantages of far-reaching importance 
should be considered in this connection. 
One of the most important is the fact 
that rationing might prove a simpler 
method of handling the complex price 
problem now set up under ceilings. The 
present system of ceilings on wholesale 
cuts unaccompanied by control over 
livestock costs, is imposing a tremen- 
dous strain on the packing industry. 
It is also evident that the price ceiling 
system is becoming more complex, in 
spite of OPA’s good intentions and ad- 
justments. A few firms already have 
been forced out of business by low ceil- 
ings and high livestock prices. Many 
other firms are too close to the edge 
for comfort. Other operators, who are 


in better financial position, are taking 
their loss on product to keep their 
plants operating and personnel to- 
gether. They also figure such a course 
is cheaper than closing distribution 
channels and’ trying to reopen them 
later. However, they cannot continue 
to operate indefinitely under present 
conditions. 


The closing of any packinghouse or 
processing unit is dangerous to the na- 
tional welfare. Obsolescence sets in and 
trained workers are lost. All of the 
facilities now available will be needed 
by December or January to handle the 
all-time peak tonnage that lies ahead. 
Expansion of BAI inspection to allow 
present intrastate plants to compete for 
government orders is not the final solu- 
tion. It is significant that of some 200 
federally inspected slaughterers eligible 
for FSCC contracts, only 40 have con- 
sidered themselves in a position to com- 
pete for this business. 


Plan Must be Flexible 


Because of the nature of the product 
involved, any plan for civilian meat 
rationing must be extremely flexible to 
prevent gluts or shortages as supplies 
of live animals and government orders 
fluctuate. Those who have studied the 
rationing problem believe that the ra- 
tioning base could and should be ad- 
justed at least weekly. 

The system of rationing to be used, 
whether on a pound or a dollar basis, 
is another problem to be worked out. 
Britain uses a value base for fresh meat 
products and it seems to work out quite 
satisfactorily. Those favoring the ra- 
tioning of meat by limiting the total 
numbers of dollars which could be spent 
for the product point out that this sys- 
tem would call for the fewest changes 
in retailing and distributing channels. 
It would allow a housewife to buy meat 
on a family preference basis, where 
supplies were available, or enable her 
to take advantage of lower prices on 
some kinds or cuts of meat. 

Some industry experts who have 
studied the meat rationing problem be- 
lieve that it might be possible, and de- 
sirable, to control completely retail, 
wholesale, and live animal prices 
through the consumer rationing pro- 
gram. By limiting the number of dol- 
lars to be spent for meat, and varying 


the amount from week to week with 
expansion or contraction of supplies 
available for civilian use, they believe 
that a close check could be made against 
any undue price upturns. They say 
there would be price variations, but 
that a runaway market could be stopped 
by a change in the amount of money 
that a person could spend for meat 
during a week. 


Dollar Volume Simplest 


Rationing by dollar volume would be 
one of the simplest methods available, 
It would conform more nearly with the 
American way of doing business and 
would: permit all factors in the busi- 
ness—packers, sausage makers, whole- 
salers and retailers—to participate in 
the job of feeding the nation under a 
system of modified competition. After 
a careful study of available supplies, 
minus government and lend-lease re- 
quirements, it would not be too difficult 
to figure out a meat base. Average 
prices of various meats would have to 
be used, and average needs. The base 
might be $2.25 per week for adults in 
the beginning. Subsequent weeks might 
see the weekly meat allotment drop to 
$1.90, with a decline in supplies avail- 
able for civilians. 

Rationing plus price limitation is the 
system used in England. However, there 
are fundamental differences between 
conditions in the two countries. Much 
of Britain’s meat is imported, and in a 
form which minimizes the danger of 
spoilage. One danger of a rigid price 
and rationing system in this country 
would be that there would be spoilage 
if the movement of fresh meat lagged. 

Moreover, meat is relatively scarce in 
Britain and has been relatively plentiful 
here. 

There are others in the industry who 
feel that there are better ways of han- 
dling meat rationing. A group of east- 
ern packers is on record as favoring a 
combination of rationing by price, plus 
ceilings on live animal prices. A group 
of southwestern cattlemen has ex- 
pressed the opinion that if civilian ra- 
tioning is necessary it should be han- 
dled on a pound basis, possibly with 
the total poundage broken down into 
allotments for beef, pork and lamb. The 
retail mechanics of handling meat 
under the pound system might prove 





DE-SCALE CONDENSERS SAFELY! 


Thousands of concerns now KNOW 
there is an easier, faster and SAFER 
way to de-scale ammonia condensers 
than by using raw acids or mechani- 
cal methods. Would you, too, like to 
get complete story? Write for FREE 
24-page manual giving low-cost, safe 
Oakite methods for de-scaling water- 
cooled refrigerating equipment. 


OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 
Representotives in All Principal Cities of the U. S. 


OAKITE rr CLEANING 
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a drawback to the plan, although per- 
haps not a serious one. While good 
butchers can come fairly close to cut- 
ting out a 4-lb. roast on order, there 
would always *be the problem of being 
over or under the ration limit. Under 
the straight price system it would prob- 
ably be easier to make up the 15-or 
20-cent difference between the week’s 
meat orders and the ration allowance 
by taking “the change” in the form of 
frankfurters or hamburger. But the 
main objection to the poundage system 
of rationing is its inflexibility and the 
danger of some types of meat piling up 
and spoiling. 

Under any meat rationing system 
there remains the problem of handling 
the restaurant requirements. This 
should not be too difficult. In Britain, 
restaurants were originally allowed a 
certain percentage of their needs with- 
out quotas, and meat consumed in pub- 
lic eating houses was not subtracted 
from patrons’ allotments. Probably 
much the same system could be used 
here with the extra meat needs of a 
restaurant allotted according to past 
purchases. 

In addition to allowing each civilian 
an equitable share of the nation’s meat 
supply, any system of rationing should 
also be fair to the producer. If the 
farmer’s rights are not protected, there 
is danger that future supplies may be 
curtailed. At the present time, it may 
be pointed out, a condition exists which 
may adversely affect the nation’s meat 
supply within less than a year. The 
unsettled condition of the cattle in- 
dustry, especially that portion of it 
which feeds western range cattle be- 
fore they are slaughtered, constitutes 
a real threat to beef supplies next 
spring. While numbers to be marketed 
are plentiful there is a serious possi- 
bility that total tonnage may be smaller 
if a considerable share of the cattle are 
100 to 200 lbs. lighter than in normal 


Wartime Maintenance Program for Expellers 


(Continued from page 15.) 
a week. If too dirty, it can be washed 
with caustic in a steam bath, dried and 
soaked in a good grade of light engine 
oil for several hours and then installed. 

The tension and sprocket alignment 
of the various chain drives must also 
be checked frequently, as improper 
alignment, as well as the chain run- 
ning too loose or too tight, causes 
undue wear. Pumps, too, must be kept 
clean and well greased. 

Another point to keep in mind is not 
to use heat-treated steel for shear pins, 
but cold rolled steel. Remember that 
this pin is made to shear under too 


much load; otherwise, damage occurs. 


Good housekeeping is the first order 
of the day in the care of an expeller, 
paying dividends in cracklings of low 
fat and tallow or grease of low fatty- 
acid content. After each day’s opera- 
tion, the barrel should be cleaned and 
washed and the tempering apparatus 
should be cleaned by lowering the dam 
and allowing all material to feed out. 
Carelessness, such as failure to keep 
machine clean, forgetting proper lubri- 
cation, leaving cracklings overnight, etc. 
—will tend to reduce efficiency and in- 
crease frequency of parts replacement. 





times. 


Whether by accident or intent, the 
better grades of grain-fed cattle have 
not been included in war meat orders. 
Whether or not civilian meat rationing 
could be utilized to remedy this situa- 
tion remains to be seen. However, if 
there is any substantial shift in the 
beef industry from grain-fed cattle, 


marketed as long yearlings, to grass 
and roughage-fattened cattle sold as 
three- and four-year-olds, there is 
likely to be a serious shortage in sup- 
plies at a time when the nation needs 
all of the meat that can be produced 
and processed. 

Whatever the problems presented by 
war, price ceilings and/or rationing, the 
meat industry is not likely to experi- 


ence the meatless days of World War I. 
Such a development is regarded as un- 
likely because of present supplies and 
because it would be damaging to morale 
and health. Packers pray fervently that 
there will be no meatless days since 
they attribute a partial eclipse of 
meat’s popularity in the years following 
World War I to the dietary restrictions 
imposed during that conflict. 





SAVE MONE 


AERO-CONDENSER 


Cuts refrigeration costs 4 ways. 
Saves from 90% to all of condens- 
er water; saves power, maintenance 
and installation costs. Niagara pat- 
ented DUO-PASS pre-cooling pre- 
vents scale formation, lowers con- 
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NIAGARA BLOWER CO. 
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BEMIS LARD PRESS CLOTHS 


Duck press cloths ideally 
suited for lard and oleomar- 
garine presses or filters. Cut 
to measureand hemmed. Pre- 
shrunk or unshrunk material, 
Send for free sample. 
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New Ceiling Developments 


(Continued from page 11.) 


The concern has killed from 50,000 to 
60,000 head of hogs per year. Said Mr. 
Hilgemeier: 

“We discovered, soon after the ceil- 
ing was put on our prices, that we could 
not get as much money from a dressed 
hog as it cost us on foot, even before 
we charged against it the necessary 
overhead, such as taxes and salaries of 
approximately 145 employes. Under 
such circumstances, of course, we could 
not continue to operate. The companies 
handling government business are able 
to make additional savings because 
there is no delivery cost to them such 
as there was to us in serving local 
trade.” 


While packers were adopting a “wait 
and see” attitude on the beef-veal ceil- 
ing regulation, there were reports that 
some industry factors have already 
asked OPA for higher ceilings under 
MPR 156 (covering boneless beef and 
some canned products: sold to the armed 
forces and FSCC). They assert that 
they are supplying the government at 
a loss because of the high cost of their 
raw materials.. There is little the 
packer can do about this loss since in 
some cases he is virtually being “di- 
rected” to deliver a certain amount of 
product to the army or another packer 
supplying the army. 

It is reported that WPB may soon 
issue an order to limit steer slaughter 
to animals above a stated weight, be- 
cause too many light steers are now 
being marketed. 


There were unconfirmed news reports 
last weekend that OPA officials had in- 
timated that livestock ceilings were 
being given serious consideration and 
might be imposed soon. Such a course 
has been advocated by some packers 
and by the Emergency Conference of 
Meat Packers. However, a recent letter 
from Price Administrator Leon Hen- 
derson to Representative C. H. Elston, 
who has championed the cause of Cin- 
cinnati meat packers, indicates that 
OPA still wishes to avoid ceilings on 
livestock. Administrator Henderson 
said: 


Henderson on Livestock 


“The problem of regulating prices of 
livestock is being considered although 
we wish to avoid this step, if possible. 
A ceiling on prices of livestock would 
require the allocation of supplies to all 
buyers which would be a tremendous 
task. Also, it would entail the grading 
of all livestock.” 


At the same time, Henderson said the 
OPA was giving “every consideration 
to the possible measures for establish- 
ment of more equitable ceiling prices on 
pork,” and declared, “You may be as- 
sured that we are fully aware of the 
problems being encountered by meat 
packers and we are endeavoring to plan 
a program to alleviate the situation.” 

A little of the inflationward pressure 
on livestock prices was eased this week 
when the House approved government 
sale of 125 million bu. of its wheat for 
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livestock feeding at about 85 per cent 
of corn parity—about 83c a bushel. Rel- 
atively cheap feed is one of the corner- 
stones for the Department of Agricul- 
ture plan to increase meat production 
and keep livestock prices from rising 
too high. 


However, agricultural leaders in the 
House are determined to push through 
legislation guaranteeing farmers 100 
per cent of parity through loans at that 
level. 

Coincident with this check on agricul- 
tural inflation, there were indications 
that the Administration may take steps 
to prevent further raises in wage levels. 


The Senate has approved an appro- 
priation of $125,000,000 to run OPA, 
but the measure must be approved by 
the House which recently allowed the 
price agency only $75,000,000 in its ap- 
propriation bill. None of the money is 
to be used for subsidies. 


Procedure on Protests 


Packers were reminded this week that 
protests must be filed under MPR 148 
on pork within 60 days of the date of 
issuance of the regulation. The regula- 
tion was issued on May 20. However, 
the petition for adjustment procedure 
can still be followed after the expira- 
tion date for protest if the packer’s sit- 
uation meets the conditions of Amend- 
ment No. 1 to MPR 148. 


The Office of Price Administration 
recently issued Amendment No. 10 to 
the General Maximum Price Regulation 
(there are still a few meat industry 
products subject to this regulation) 
which provides that any seller can file 
for adjustment under GMPR if a 
maximum price causes’. substantial 
hardship and is abnormally low com- 
pared with his competitors, and if the 





SET LIMED CALF CHEEKING 
MAXIMUM PRICE 


A specific maximum price of $2.25 
per cwt. has been established for limed 
ealf cheekings. In announcing amend- 
ment No. 4 to revised price schedule No. 
68, the OPA points out that the previ- 
ous order established an unintentional 
reduction in price. 


Originally, under provisions of price 
schedule 68, which sets maximum prices 
for hide glue stock, limed calf cheek- 
ing prices were established at $1.00 per 
ewt, the same as for limed calf trim- 
mings. In order to permit cheekings to 
sell at the traditionally higher price 
than trimmings, the regulation was 
changed to exclude cheekings. But when 
the general maximum price regulation 
became effective limed calf cheekings— 
used for the manufacture of hide glue 
and gelatin—fell under its provisions, 
as they had been excluded from the spe- 
cific regulation. 


Under the new order, prices were 
automatically lowered to $1.00 per cwt., 
the highest price established during the 
month of March. The $2.25 per cwt. 
price is effective as of May 11, 1942. 


revised maximum will not “break” re. 
tail price levels. 


OPA has also issued Supplementary 
Order No. 9 which allows a government 
contractor to apply for adjustment of 
maximums set by OPA if the ceiling 
impedes or threatens to impede produe- 
tion of a commodity or supply of a 
service essential to the war program. 
Tentative contracts may be made on 
the basis of the price requested in the 
application. 


The text of Amendment No. 2 to 
Maximum Price Regulation No. 169 fol. 
lows in italics. There were amended: 
1364.58 (a), text preceding (1), 
1364.62 (a) (2) and 1364.63, as set 
forth below: 


§1364.58 Records and Reports. (qa) 
Not later than July 25, 1942, every per- 
son making sates subject to section 
1364.52 of this Maximum Price Regula- 
tion No. 169 shall file with the Office of 
Price Administration in Washington, 
D. C., a sworn statement certifying: 


§1364.62 Definitions. (a) (2) “Seller” 
means any person who sells, supplies, 
disposes, barters, exchanges, transfers 
and delivers, and contracts and offers 
to do any of the foregoing. Where a 
person makes sales from more than 
one place of business, each separate 
place of business of such person shall 
be deemed to be a separate seller, ez- 
cept that all places of business owned 
or controlled by the same person, and 
selling in the same market area, shall 
be regarded as a single seller. Each 
shipping point from which a car route 
or car routes originate shall be deemed 
a separate seller. If more than half of 
the sales at any one place of business 
are sales of kosher cuts or of cuts de- 
rived from kosher carcasses, or if more 
than half of such sales are to the hotel 
and restaurant trade, the sales at such 
place of business shall not be included 
in sales at any other place of business 
in computing maximum prices. 

1364.63 Effective Date. Maximum 
Price Regulation No. 169 (1364.51 to 
1364.66) shall become effective July 18, 
1942, except that it shall not become 
effective until July 20, 1942, as to sales 
of sausage, or as to sales by any seller 
of product derived from cattle or calves 
not slaughtered by such seller. 


(a) Amendment No. 1 (1364.52) (a) (8) 
(iti), (a) (4), 1864.57 (b), 1364.60 (a), 
1364.62 (a) (9), (a) (10), 1364.68 (a), 
1364.51 and headnote 1364.52 (a) (2) 
(ii), (a) (3), (b), 1864.53 text preced- 
ing (a), (ce) (1), 1864.55, 1364.60 head- 
note, 1364.62 (a) (2), (a) (4), (a) 
(6). Text of 1364.57 designated (a), 
text of 1364.60 designated (b) to 
Maximum Price Regulation No. 169 
shall become effective July 13, 1942, e&- 
cept that it shall not become effectwe 
until July 20, 1942, as to sales of sau- 
sage or as to sales by any seller of prod- 
uct derived from cattle or calves not 
slaughtered by such seller. 

(b) Amendment No. 2 (1864.58 (@) 
text preceding (1), 1364.62 (a) (2) and 
1864.63) to Maximum Price Regulation 
No. 169 shall become effective July 13, 
1942. 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 


Hog Cut-Ovt......33 Tallows & Greases. . 36 
Carlot Provisions...33 Vegetable Oils... .37 
lard. .ccccececee33 Hides... ..eseenee 38 
LC. L. Prices. ....34 Uvestock.........40 





Hogs and Pork 








Cattle and Beef 











By-Products 











HOGS 


Chicago hog market this week: Prices 
are steady to 10c lower for the week. 
Thurs. Week ago 
$14.85 $14.85 

14.35 
14.40 
14.25 
14.70 
14.30 
15.35 
15.00 


Omaha, top 

St. Louis, top 

Corn Belt, top 
Buffalo, top 
Pittsburgh, top 
Receipts—20 markets 


305,000 365,000 

Slaughter— 
27 points* 

Cut-out 
results 
This week.... —1.09 
Last week.... —1.13 


PORK 

Chicago carlot pork: 
Green hams, 

all wts. ....24%@25% 
Loins, all wts..224%@27% 
Bellies, all wts.15% @16 
Picnics, 

all wts. ....234%@23% 
Reg. trim’ngs. 22% 
New York: 
Loins, all wts.24 
Butts, all wts.29 
Boston: 
Loins, all wts.24 
Philadelphia: 
Loins, all wts.26 24 
Butts, all wts 


610,057 
180- 220- 
. 240 lb. 
—1.13 
—1.14 


752,998 
240- 
270 Ib. 
—1.30 
—1.31 


24% @25% 
22 @27% 
15% @16 


23% @23% 
22% 


@31 +24 
@32 29 


@30 
@31 


@31 24 @30 


@30 
29% @31% 


Lard—Cash 
Loose 


12.70 
11.90 
12.40 
*Week ended July 11. 
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CATTLE 


Chicago cattle market this week: All 
steers 25c to 50c higher. Cows and 
bulls close fully 25¢c lower with weak 
undertone. 

Thurs. 
Chicago steer, top . .+$14.65 

ee 13.10 
Kan. City, top 13.75 
Omaha, top 13.25 
St. Louis, top 14.00 
St. Joseph, top 13.65 
Bologna bull top.... 11.75 
Cutter cow top 8.40 
Canner cow top.... 7.25 


Week ago 
+$14.40 
13.00 
13.65 
13.50 
14.25 
13.35 
12.00 
8.75 
7.75 

Receipts—20 markets 
170,000 199,000 

Slaughter— 


27 points* 158,460 


BEEF 
Steer carcass, good 
700-800 Ibs. 
Chicago ..$19.50@20.50 
Boston ... 20.50@21.50 
Phila. .... 20.00@21.50 
New York. 20.50@21.50 


Dr. canners, Northern 

350 Ibs. up : 
Cutters, 400@450 lbs.. .15% 
Cutters, 450 lbs. up... .15% 
Bologna bulls, 

600 Ibs. up 

*Week ended July 11. 

+Choice grades absent. 


Chicago prices used in compilations un- 
less otherwise specified. 


194,226 


$20.00@21.50 
20.50@21.50 
20.50@21.50 
20.50@21.50 


14% 
15% 
15% 


16% 





U. S. STORAGE STOCKS 
July 1 (Ibs.) 
524,492,000 
82,233,000 
94,207,000 
722,427,000 








HIDES 
Week 

Thurs. ago 

Chicago hide market nominal. 

Native cows 

Kipskins 

Calfskins 

Shearlings 


15% 

.20 

25% 
2.15 


New York hide market nominal. 


Native cows 15% 


TALLOW, GREASES, ETC. 

New York tallow market quiet. 

9.71% 
Chicago tallow market inactive. 

9.71% 
Chicago greases easier. 

9.71% 
New York greases weak. 

9.71% 
Chicago By-Products: 


Tankage (low test). 1.21 
11-12% tankage.... 5.37 


1.21 
5.37 
5.75 


Digester tankage 
71.00 
Cottonseed oil, 


Val. & S. E 12% 





BUSINESS INDICATORS 


Income Payments (1935-39=—100) 
May May 
1942 1941 


162.7 133.6 
141.5 


Total payments.. 
Salaries 
Payrolls (1923-25—100) 


Meat packing.... 170.6 
All industries .... 192.6 


133.1 
144.1 











FSCC BUYING 


PRICES, KILL VUNE 26-vuLYI6 


AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 
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Smaller Storage Stocks 
Reflect Big Consumption 


LTHOUGH last month’s meat pro- 
duction was estimated at new 
high levels for the period, the in- 

dustry was forced to draw on storage 
stocks to supply the enormous con- 
sumer demand. Per capita consumption 
of meat in the U. S. was again high, but 
a big share of the meat processed went 
on lend-lease account. Consequently, 
cold storage holdings of all meats 
dropped off about 52 million lbs. 
Practically all items showed down- 
ward revisions during June compared 
with a month earlier, with the greatest 
declines in pork and beef. Holdings of 
the former amounted to 524,492,000 Ibs. 
on the first of July, a loss of over 35 
million lbs. in one month. Pork stocks 





nee STOCKS 




















million lb.-mark—a figure never before 
attained. On July 1 this year, stocks 
had declined to 94,207,000 lbs., one of 
the smallest totals reported for the 
month. Huge lend-lease buying and 
broad local demand have been responsi- 
ble for the big drop in holdings. De- 
clines have been registered each month 
since the high point was reached a year 
ago. 

Other meat items showed minor 
changes. Lamb and mutton in storage 
on July 1 totaled 5,481,000 Ibs., com- 
pared with 5,711,000 lbs. a month ear- 
lier and 3,638,000 Ibs. on the same date 
last year. Trimmings maintained their 
high mark, 110,211,000 lbs. being held 
compared with 109,906,000 lbs. a month 
earlier and only 74,645,000 Ibs. at the 
same time last year. 

The FSCC and SMA reported that 
they were holding 60,226,000 lbs. of 
pork, 1,486,000 Ibs. of lard and 1,352,000 
lbs. of frozen boneless beef in cold 
storage warehouses outside of proces- 
sors’ plants. These holdings were in- 
cluded in total stocks. 















































































































a year earlier amounted to 703,893,000 x 
lbs. July 1 pork holdings this year were duced about 17 million lbs. during June, ay 1,“ Spe," Se oe Fy 
only slightly smaller than the 1937-41 stocks at 82,233,000 Ibs. were largest peer, frozen. 65,088,000 81,164,000 35,742,000 = 
everage. for the month since 1920. All classes of In cure. cee 12,814,000 i teeoo> | teanese 
Around 30 million Ibs. of frozen pork beef—frozen, in process of cure and pork, frozen. .188,940,000 232,577,000 218,851,000 
was released from freezers compared cured—were being held in lighter vol- oo & ome 66,536,000 ot eee Setar ane 4 
: ° ° ° + . , ’ ’ ; ‘ ; 6 
with total holdings a month earlier, ume than a month earlier. 8.P. in ¢ zure. 188,748,000 188,729,000 151,495,008 é 
while pickled cured pork declined about On July 1, 1941, storage stocks of Lamb & mut. 4 
5 million Ibs. D.S. in process and D.S. ard reached a new all-time high point, ,,,{T%, :--.;" 5,481,000 5,711,000 2,610,000 Pe 
cured and pickled in process had slightly when holdings rose to 374,747,000 lbs. —trmgs., ete.110,211,000 109,906,000 _70,722,000 | 
larger totals than at the close of May. Several times during the course of that [md ve. O4,205,088 100,008,000 S50, TERE 
Even though beef holdings were re- year, lard stocks rose above the 300 pork fat.... 8,340,000 7,590,000 ........ 
6- 
g. 
. 
A D t LMA N N WE HAVE SOLVED 100% OF THE 1 
t 
HAM BOILERS PROBLEMS SUBMITTED TO US! 
18-! 
Assure perfect shape and appearance, May we help you? 20. 
plus shrinkage, ease of clean- ? 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- JEAN E. HANACHE 16-1 
minum, now available in Tinned Steel and 2 
Nirosta (Stainless) Steel only, in a few MEAT, PICKLE AND FOOD TECHNOLOGIST =: 
selected sizes. Ask for particulars today. by 
| Practical » Chemical + Bacteriological | 40-5 
HAM BOILER CORPORATION ‘ 
Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. CANNING A SPECIALTY se 
Eur: Representatives: R. W. Boll & Co., 6 Stanley St., Liverpoo! & 12 Bow Lane, a 12-1: 
iain, Guibeiten ont Vien Zealand Gegrecsatativen Geile & Co. Pry. Ltd., Offices 82-03 165th Street, Jamaica, New York 141 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. HE 
20-2: 
rt 
a COOKING TIME REDUCED A COMPLETE VOLUME Ge 
at 8. | 
M 33% BY GRINDING of 26 issues of THE NATIONAL PROVISIONER can be Gree 
: IN THE easily filed for reference to items of trade information or Gree 
ss M&M HOG trade statistics by putting them in our 
v4 . ? 
4 CUTS RENDERING New Multiple Binder p 
Kt COSTS the 
ef Simple as ane letters in an 
es Reduces fats, bones, car- ordinary file. ‘Looks like « 
re casses, etc., to uniform bound book. Cloth Satu 
Bs fineness. Ground prod- nay ae gy me _ 
fi vet readily yields fat and moisture content. Reduced cook - $1.75, postpaid. Send us Wedi 
hg: ing time saves steam, power and labor. There's an M & M your orders today. Pride 
zi Cn das an8 Gens to most vou sage ner No key, nothingto unscrew. 
Slip in place and they stay 
M | T T S & M E R K | L L there until you want them. Res 
Di 
Builders of Machinery Since 1854 Kett] 
1001-51 S. WATER ST., SAGINAW, MICH. THE NATIONAL PROVISIONER oscrscrn'se. Chicago, Ill lat 
Shorts 
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HICAGO PROVISION MARKETS = sSSISS 
Storage stocks of lard at the seven 
. a » - markets dwindled further during June 
From The National Provisioner Datly Market Sorvice and on the first of this month were 
down to 35,549,306 lbs., almost 10 mil- 
lion lbs. under holdings of a month 
CASH PRICES FUTURE PRICES earlier. On June 30 a year ago, there 
io teadtee tee, bet Sek Cte @ was more than 229 million Ibs. in stor- 
Carte cage Lesia, Thurs., Jely 16, 1948 MONDAY, JULY 13, 1942 age. The total for the last day of June 
REGULAR HAMS — this year was one of the smallest re- 
Green piper aes ane ported in years. 
ae *9= Seees seth ; a Meat stocks showed very little 
No sales, change. The total for all meats at 151,- 
31 °pen interest: July 4; Sept. 35; Dec, 12; total, 436,909 lbs. compared with 153,894,580 
: F lbs. a month earlier and 213,276,590 lbs. 
TUESDAY, JULY 14, 1942 for the corresponding time of 1941. 
Holdings of all kinds of S8.P. and D.S. 
12.70n meats were sharply under those reported 
iz eed for the same time of last year. 
12.880 Stocks of provisions at Chicago, Kan- 
} . 3 a sas City, Omaha, St. Louis, East St. 
51 bots. PEL Se DOME. Se: Bae..20s Canes, Louis, St. Joseph and Milwaukee, on 
June 30, 1942, with comparisons, as es- 
pecially compiled by THE NATIONAL PRO- 
VISIONER: 





12.70ax 
12.80n 


WEDNESDAY, JULY 15, 1942 


ee 


s : . . _ June 30, May 31, June 30, 
ept. ... ieee eaten vecée 1942 1942 1941 
oe 2% . ereee 12 Total 8.P. 

+ tte tenes . meats 91,230,599 100,662,376 147,295,197 
Sales: Oct. 1. Total D.S. 
Open interest: July 4; Sept. 35; Oct. 1; meats 31,625,956 40,123,248 

total, 52 lots. Other cut meats. 24,277,551 21,606,248 25,858,145 

Total all meats.151,436,909 153,894,580 213,276,500 
THURSDAY, JULY 16, 1942 P.S. lard 23,748,142 35,875,740 205,010,105 
Other lard .... 11,801,164 9,385,689 24,068,191 
Total lard .... 35,549,306 45,261,429 229,078,296 


SSSSRSSS 


ine. . - ; rr ‘ 13,489,669 14,874,263 17,995,378 
Short shank %c over. . sdabe “—. Sauaee 96,104,214 
BELLIES eee SR So S.P. bellies ... 46,837,810 
Open interest: July, 4; Sept., 35; : S.P. picnics .... 2.777.089 
(Square Cut Seedless) Dec., 12; total, 53 lots. De tellie . 18.298.891 
D.S. fat backs.. 13,765,398 13,327,065 12,853,818 


SS & ssssesss * 


FRIDAY, JULY 17, 1942 
LARD: 


July ...12.67% 12.70 12.67% 12.70b 
Sept. eee cove 12.80b 


— 1 wese izsiity The payroll allocation plan builds a 
(Key: b—bid; ax—asked; n—nominal) sound bond program for your employes. 


: 





CUT-OUT LOSS AGAIN ON ALL HOGS OVER $1 PER CWT. 


(Chicago costs and prices, first four days of week.) 


Very little improvement was made on cut-out values of hogs this week 
as live costs held close to highest levels in years. Heavies, with $1.30 per 
. cewt. loss, showed the poorest results, although other weights were not far 
D. 8. FAT BACKS behind. Cut-out results have been on the minus side without interruption 
since the first week in March. 

——180-220 Ibs.——-  ——-220-240 Ibs. ——240-270 Ibs. — 

Value Value 

Pet. Price Pet. Price Pet. Price per 

live live per > 
wt. wt. Ib. alive 


24 


7 
= 


- F 


> BASSONSSOAwWIH 


OTHER D. 8S. MEATS Regular hams 
Regular plates Picnics 
aw plates 


14.00 
5.60 


ss 


: BEERSasn Sees 
+ BROSSCOCSOeWNA 


Green rough jowls... 8 
Green skin’d jowls Lc. 13 @l4 ' Plates and 
Raw leaf 
WEEK’S LARD PRICES P. 8. lard, rend., wt 
Pri ——- 
mmings 

is rom of cash, loose and leaf lard on om ge 

e Chicago Board of Trade: Offal and miscellaneous 


Cash Leat TOTAL YIELD AND VALUB.69.50 
13 eas Cost of hogs per cwt....... 

.40ax Condemnation loss .. 
12.40ax Handling and overhead. 


A hl 


~ 
. REE NNHONSOS 


: SBSsSssssEs 
. Pe Sweeerle 
: S8SSSS83S33 


: SBERSSRSRES 


: BEERSS: S288S s 


* CASOow: SeaaDw 


id 
—s 

ol acauee 
2\ e52s8 


caee 
3| 
s| 


Thursday, 
Friday, “Ju 


Packers’ Wholesale Prices TOTAL VALUE 


Refined lard, tierces, f.0.b. Ch 
» , f.0.b. go 
ettle rend., tierces, f.o.b. Chgo 
Neg kettle rend., tierces, f.o.b. Chgo 
eutral, tierces, f.o.b. Chicago.............. 13% 
NE, MOE cc5ss oyccs oiconcecs 16% 


Loss per cwt 
Less last week 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended ou, ae. 
July 16, 1942 

per ‘b. 
+.» nRominal 


nominal 
nominal 


p. ib 


shee 


Prime native steers— 


rk itt 
” 


: 
oe 


21% 


600... .20 
Hind’ quarters, Ren are 
Fore quarters, choice..... 


Beef Cuts 
Steer loins, choice, 60/65...... 
Steer loins, No. 1 
Steer loins, No. 2 
Steer short loins, choice, 30/35. 
Steer short loins, No, 1 40 
Steer short loins, No. 2 
Steer loin ends (hips) 
Steer loin ends, No. 2 


3 
coanae. gan. 80/100. 
rounds, No. 
rounds, No. 
chucks, 
chucks, No. 

8. 





Beef tenderloins, A, Barve cvaes 63 
BEEES ccccccee Sevsoveseca 28 


Shoulder clods 

Hanging tenderloins 1 
Insides, green, 12/18 range.. soc 
Outsides, green, 8 lbs, up. coooeds 
Knuckles, green, 8 lbs. up. 


Beef Seine 
BwAIRS ccccccccccccecce 
Hearts 


Brains, each 
Sweetbreads 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 


Fresh Pork and Som: Products 
Pork loins, 8/10 Ibs. av. ae 
Picnics 
Skinned shoulder: 
Tenderloins . 
Spareribs 
Back fat . 
Boston butts 
neless butts, cellar 


Pigs’ 
Kidneys, per Ib 


WHOLESALE SMOKED MEATS 


Fancy regular Samet, 14/16 Ibe., 
parchment pap @31 
Fancy ceenel cones, 14/16 Ibs 
parchment paper 
Standard reg. hams, 14/16 lbs., plain 
Picnics, 4/8 Ibs., short shank, e.. 
Fancy bacon, 6/8 Ibs., plain..... ecccce 
Standard bacon, 6/8 Ibs., plain 


ecceeee 80 


Outsides, 

Knuckles, 5 
Cooked hams, choice, “skin on, fatted.. 
Cooked hams, choice, skinless, fatted.. 
Cooked picnics, skin on, fatted 


53 
eee *)...nominal 
Cooked picnics, skinned, fatted 


nominal 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-lb. bbl e $23. 
Lamb tongue, short cut, 200-Ib. bbl......... 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 

Clear fat back pork: 

70- 80 pi ° $22. ante 
22.50 


22.50@ 


BBEREREE 
SSSSBRSR 


Extra plate EG Sa wveadhsvsen vente 


SAUSAGE MATERIALS 
a ancy basis.) 

Regular pork trimming 
Special lean pork txlaeninngs 85%....-- 
Extra lean pork trimmings 95%....... 
Pork cheek meat SEnewooposseensen “19 
Pork hearts ......ss+.0. ee 
Perk livers 
Native boneless ball meat “(heavy). 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400-500 
Dr. bologna bulls, 600 
Tongues, No. 1 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton...... 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep casings. . 
Frankfurters, in hog casings. . 
Skinless frankfurters . 
Bologna in beef bungs, choic: 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in ae bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue and blood 





armen 

Holsteiner 

B) C. salami, choice 

Milano, salami, choice, in wa bungs....... - 50 
C. salami, new conditi 31 

Frisses, choice, in hog middles sesdecesse woe ee BS 

Gerroa ae salami, choice > 


Pepperoni ° 

Moytadelia, new condition............ cecccces 28 
Cappicola (cooked) .... 52 
Itafian style hams... ..........sceeeee eocccecs 45% 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock). 
In 400-Ib. ve 


refined granulated 
Small crystals 
Med 


k 


soda 
Salt, per ton, in minimum car of 80.000 ibe” 
‘only, f.o.b. Chicago, per ton: 
Granulated, kiln dried 
Medium, kiln dried 
Rock, bulk, 40 ton caré 
Sugar— 
aw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 > bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, te ewt. 
in paper bags 


ge Pes 
a2 S32 


ass 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casin, 
Dewealie poente, 1% to 1% in., 
180 ck 


pack 
Export rounds, ‘wide, over i, in. 
Export rounds, medium, 1 
1% in. 
Export rounds, narrow, 1% in. or ra 
No. 1 weasands -06@ 
No. 2 weasands........cseseesees ‘oe | 
No. 1 — eseccccescone $+cenaces -18@ . 
No. 2 bun 
Middles, p> 1% @2 in 
Middles, select, wide, 2@2% in. 5° eae 
Middles, select, extra, 24@2% in. .90@1. 
Middles, select, extra, 2% in. & 4 1, 
Dried or salted bladders: 
12-15 in. wide, flat...........-.. 1.10@1. 
10-12 in. wide, ae -65@ . 
8-10 in. wide, flat 
6- 8 in. wide, flat............... .25@ . 
Hog casings: 
Extra narrow, 29 mm. & dn 2. 
Narrow mediums, 29@32 mm 2. 
Mediums, 82@35 mm 1.90@2. 
ng sh, medium, 35@38mm 1. 
Wide, 88@43 m mm 1, 
ee We, Mee IR. co scene cceseeé 1. eer. 
Export bungs 
Large prime bungs..............+. .21@ : 
Medium prime bungs............. -16@ . 
Small prime bungs 
Middles, per set..........0..-0-6- .20@ . 


. bein © 
wshikkesssss Sse eeaeubaai’ 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
eer Ground 


East Indies 
East & West Indies Blend 
— four, faucy 


Nutmeg, fancy Banda 

East Indies 

East & West Indies Blend 
Paprika, Spanish 
Pepper Cayenne 

Red No. 1. 

Black Malabar 

Black Lampong 


SRERRSAARSSERABSALaS 


SEEDS AND HERBS 
Ground 


Whole for Saus. 
1.35 


PURE VINEGARS 
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MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, dressed 


noice, native, light........ iene aenatia 
Native, common to fair.......+..eeeeees 20 


Western Decwed Beef 
Native steers, good, 600-800 1 21 22 
Native choice yearlings, 400-000 Ibs... .22 23 
Good to choice heifers............ er 21 
Good to choice cows........-- erccccces 18 19 
Common to fair COWB.....-+seeeeseeees 17 18 
Fresh bologna bulls.............++. +++-17%@18% 


BEEF CUTS 





oy rime 28 @30 

~ . ia Seccesens ++ 26 28 
26 

@30 


inde and ribs 
hinds and ribs 


2 
8 
1 
2 
» 2 
2 
3 
1 
2 


3 chucks 
Reis reg. rte Ibs. av 
Rolls, reg. 6/8 Ibs. a 
Tenderloins, 


Spring lambs, good to choice 
Spring lambs, good to medium 
Spring lambs, medium 

ee 


5 ee 
Spring avy good to choice 
Spring lambs, medium to good 


DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat i 
Pigs, smail lots (100 Ibs. down) 
head on; leaf fat in 


FRESH PORK CUTS 


Pork trimmings, 90/95% lean 
Pork trimmings, regular, 50% lean 
Spareribs, medium 


26 
Pork ain ae lean, 90 /95% saan 36 
Pork rer med regular, 50% lean. % 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


— 

8/10 Ibs. 

Regular hams, 10/12 Ibs. 
lar hams, 12/14 Ibs. 
hams, 10/12 Ibs. 


Successes 


8999 
88S 


GREEN CALFSKINS 


of - 


38 
22 
17 
17 


ic) 
# 


SRRa* 





PHYO WS 
so 
oo 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, July 16, 1942: 


Fresh Beef: 


STEER, Choice: 

= 500 Ibs.* 
500-600 Ibs. 

600-700 Ibs.* 
700-800 Ibs.? 

STEER, Good: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 


STEER, Commercial: 
400-600 Ibs.* 
600-700 Ibs.? 

STEER, Utility: 
400-600 Ibs.* 

COW, All Weights: 


Commercial 
Utility 
Cutter 


CHICAGO 


17.50@18.00 
17.00@17.50 
16.00@ 17.00 


Fresh Veal and Calf:* 


VEAL, Choice: 


80-130 Ibs. 
130-170 Ibs. 


VEAL, Good: 


50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 


SPRING LAMB, Commercial: 
All weights 


SPRING LAMB, DUtility: 
All weights 


YEARLING, All weights: 


Commercial 
Utility 


MUTTON (Ewe), 70 Ibs. down: 


Fresh Pork Cuts: 
LOINS No. 1 (Bladeless Incl.): 


SHOULDERS, Skinned, N. Y. Style: 


BUTTS, Boston Style: 


SPARE RIBS: 
Half sheets 

TRIMMINGS: 
Regular 


1Includes heifer 800-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. *Skin 7 at Chicago and New York; 
*Based on 50-100 Ib. box sales to retailers. 


BOSTON NEW YORE 


20.50 2h 60a 2150 


19.50 
19.50 


20.50 
20.50 


18.00@19.50 


18.50 
17.50 18.00 


17.50 


18.50 
18.00 


22.00@24.00 


g 33 
S88 BS85 
$3338 sss 


BERS RSS 


3223 
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7.00@ 19.00 


11.00 
10.00: 
9.00 


12.00 
11.00 
10.00 


28.00 
27.00 
24.00 


31.00 
31.00 
29.00 
27.00 


26.00@28.50 


*Includes koshered beef sales at 


equivalent weights skin off at Boston and Philadelphia. 


All quotations S dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 


and calculated carcass bases. 





FANCY MEATS 
Fresh steer tongues, untrimmed, per Ib 
Fresh steer t Le. tri 4, per lb 


Sweetbreads, beef, 
Beef kidneys, per  eweansteaapae eecsocese ecedotse 13 
Mutton kidneys, each....... 
Liv. beef, 

Ox-tai per 
Beet hanging tenders, per ib. 
Lamb fries, per icv 





ccccccccccccceccese sees BZ 


CHICAGO PROV. SHIPMENTS 


Provision shipments for Chicago for 
the week ended July 11, 1942, were as 
follows: 

Week 
July 11 
Cured meats, Ibs.39,064,000 
Fresh meats, Ibs. 80,015,000 
rd, Ibs........12, 


Previous 
week 
28,129,000 
44,492,000 
472,000 4,977,000 


Same 
week ‘41 
82,145,000 
50,065,000 
8,061,000 
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Practically No Trading in 
Tallow and Grease Market 


NEW YORK, JULY 15, 1942 


TALLOW.—The market was more 
than usually quiet this week on tallows. 
There has been no attempt to stimulate 
interest through shading of quotations 
and the trade went along on a nominal 
basis. It developed late in the week 
that producers were not offering stock 
and buyers were apparently well sup- 
plied for the present. The nation-wide 
collection of fats was inaugurated this 
week, but it was doubtful that it would 
have any direct bearing on this market. 
Producers were more concerned about 
the possibilities of a roll-back in raw 
material prices, which has been rumored 
rather strongly of late. However, quo- 
tations on materials continue at ceil- 
ing levels. Fancy was again quoted at 
9.99c; extra 9.714%c; special 9.57 %c. 

STEARINE.—No change was regis- 
tered in this market all week. Product 
is offered rather sparingly and there 
has been little or no accumulation by 
producers. Oleo oil was quoted at 10.61c. 

OLEO OIL.—Supply and demand are 
fairly evenly matched for this product. 
Trading volume extremely light. Quo- 
tations continued at the ceiling of 
13.04c for extra and 12.75c for prime. 


NEATSFOOT OIL.—All product is 
readily absorbed at ceiling prices. De- 
mand is apparently unlimited, lending 
a strong tone to the market with ceil- 
ing prices ruling. Quotations were 17%c 
on pure; No. 1, 15%c, and extra, 14c. 


GREASES.—Practically no action 
was reported on the local market, for 
most buyers were not offering bids. 
Producers had only moderate stocks, it 
was reported, and in no way were 
easing prices under ceiling levels which 
have been in force for some time. Some 
members of the trade feel that action 
may be renewed shortly, with quota- 
tions holding firm at maximum levels. 
Choice white was quoted at 9.99c, while 
yellow and house were at 9.29%c and 
brown on a range of 9@9%c. 


CHICAGO, JULY 16, 1942 


TALLOW.—The local tallow trade 
remained in the doldrums again this 
week with practically no trading re- 
ported. Neither large nor small con- 
sumers showed any apparent interest 
in offerings, but the selling side was 
undisturbed by the lack of orders and 
offered stock at ceiling levels. Some 
trade members felt that the lack of 
business in recent weeks was due to 
persistent talk that the OPA has taken 
under advisement proposals for rolling 
back price ceilings on raw materials, 
to equalize the roll-back a short time 
ago on wholesale prices of soap. It is 
understood that lend-lease is placing an 
order for 11 million lbs. of soap per 
month for six months; some feel that 
this may have some bearing on the 
matter. The nominal quotations this 
week were 9.85%c on fancy; 9.71%c 
on prime and 9.43%c on special. 

STEARINE.—tTrade is mostly on a 
nominal basis. Offerings continue lim- 
ited and demand moderate. A maximum 
price of 10.61c continues to be quoted 
on prime oleo stearine. 

OLEO OIL.—Few actual sales have 
been reported in this market of late. 
Not a great deal has been offered and 
buying interest is only fair, with trade 
holding on about a steady basis. Extra 
continues to be quoted at 13.04c and 
prime at 12.75c. 

NEATSFOOT OIL. — Quotations 
were: Pure, 18%4c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%4c; prime inedible, 15¢c and special 
No. 1, 13%ec; acidless tallow oil, 13%c. 

GREASES.—Practically no local sales 
were reported in the grease trade this 
week; demand is at a low ebb. The wait- 
ing attitude by the buying side sug- 
gests that there may be some weakness 
in the market. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, July 16.) 


It was mostly a nominal affair on by- 
products this week with offerings hard 
to find. Blood demand is good with a 
few sales uncovered at the $5.75 ceiling, 
Not enough was offered to fill the needs, 
A few cracklings also moved at the lim. 
its. Other items were stagnant. 


Blood 
Unit 
Ammonia 
Wenn, BOS. osiccaseciésiccdicacl $ 5.758 


Digester Feed Tankage Materials 


Unground, 11 to 12% ammonia, loose. .$ 5.87° 
Unground, 6 to 10% choice quality... 5.37 
Liquid stick, tank cars............... 2.50@2.75 


Carlots, 
er ton 
60% digester tankage, bulk............. $71.00* 
50% meat and bone scraps, bulk........... 68.00* 
ED anvnohss benksdscato000eddneseka 95.00* 
Special steam bone-meal.................. 50.00* 


Bone Meals (Feriilizer Grades) 


Per ton 
Steam, ground, 8 & 5BO.......scccees $35.00@36.00 
Steam, ground, 2 & 26......cccceeee 35.00@ 36.00 
Fertilizer Materials 
, Per ton 
High grade tankage, ground 
10@11% ammonia ............+.. $ 3.85@4.00n 
Bone tankage, unground, per ton..... 30.00@31.00 
MNO GEE ok 00:0.60 00000005 e 406600060 4.25@ 4.580 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test)............ $1.21° 
57 to 62% protein (high test)............ 1.21° 


Gelatine and Glue Stocks 


Per ewt. 

Calf trimmings (lined).............eee0e $1.00* 

Hide trimmings (lined)..............eseee: 90° 

Sinews and pizzles (green, salted).......... 1.00 
Per ton 

Cattle jaws, skulls and knuckles... .$40.00@42.00n 

Pig skin scraps and trim, per lb..... 7%@ ™% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 

Round shins, heavy ......-.s-+se+ees- $65.00@75.00 

ligh 65.00 
Flat shins, heavy 

& 
Blades, buttocks, shoulders & thighs. . 
TOGEO, WHERE cc nvccncccecs svccssocce 55 
Hoofs, house run, assorted........... 37.50 
TOE DOD oc ckewcssvessosessesavss 31.0 

Animal Hair 

Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton.......... 40.00 
Winter processed, black, Ib......... nominal 
Winter processed, gray, Ib........... 
Cattle GWHERES 6.cccccccccscccccces 4 @% 





AN 2-stacz 
See CRINDERS 


CRACKLINCS, BONES. DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


FOR 


ex > 

. P.—ca ities 500 
to 20,000 ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S founDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U.S. A. 












MEAT INDUSTRY 4 


4432 S. Ashland Ave. 


WIENER AND FRANKFURTER 
SEASONING 


@ MADE TO SUIT YOUR TASTE 
@ VERY ECONOMICAL 
@ GUARANTEED LASTING FLAVOR 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
mmonium sulphate, bulk, per ton, basis ex 
= Atlantic POFts.....ceccccrccccccess $30.00 


Blood, dried, 16% per unit................. 5.50 
Unground fish scrap, dried 11%% ammonia, 


16% B. P. L., f.o.b. fish factory.......... 4.75 
Fish meal, foreign, 1144% ammonia, 10% 

B. P. Lie, C.1.2. SPOt..ccccccccsccveccscses 55.00 
July shipment ......----e. eee eeeeeeeseeess : 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.o.b. fish factories........... 3.75 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports............-..445 30.00 

in 200-Ib. bags. .... 26... e eee eeeeeceeecees B2.40 

im 2100-Ib. BAGS... 2 cece ccccccsccccccevcces SB.00 
Fertilizer tankage, ground, 10% ammonia, 

* 2 ye ae” Bere Sees 4.25 
ding tankage, unground, 10-12% ammo- 
— 45% ee Re 4.96 
Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 


Per tom, CAL... cccccscccesssscccevecees $37.50 
Bone meal, raw, 4%% and 50%, in bags, 
per tom, C.1.8....nccescccecsccssccccess . 37.50 


Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% fl 
Dry Rendered Tankage 


60/55% protein, unground................... $1.09 
60% protein, umground............6.ceeeenes 1.09 


EASTERN FERTILIZER MARKETS 


New York, July 15, 1942—-Some tank- 
age and cracklings were reported sold 
at ceiling prices with additional demand 
indicated. Blood continues to sell at 
ceiling prices and the market was 
closely sold up. Sulphate of ammonia 
allotments were just given out by the 
WPB and while prices have not defi- 
nitely been fixed for the coming sea- 
son, very little change is looked for. 
Fish scrap producers report poor fish- 
ing and state that very little scrap is 
being sold. 





OLEOMARGARINE 
F. 0. B. CHICAGO 

White domestic vegetable.................... 19 
~*~ Preteens: 15 
WEtP CHEEROR POSIET. 2.02. cccscscccccsccccccdt® 
GROUT. <ccccnccccceesteccessien 18% 
PT TD weudssdbie'reks sgasskdavaseend 16 

VEGETABLE OILS 
Crude cotton seed oil, in tanks, f.o.b. 

Valley points, prompt................ 125% 

White deodorized, bbls., f.0.b. Chgo.... 16% 
Yellow, deodorized ..................-. 16% 


Soap stock, 50% f.f.a., f.o.b. consuming 

points 3% 
Soybean oil, in tanks, f.o.b. mills...... 11% @11% 
Corn oil, in tanks, f.o.b. mills 12% 





Situation Is Unchanged in 
Cotton Oil Futures Trade 


"Tite: was another quiet, week in 
*the cottonseed oil futures market. 
Only a few odd sales were made, 
with open interest on the market hold- 
ing under the 150 mark. Undertone of 
the trade was firm, with near-by open 
months hitting near the maximum levels 
on several occasions. General news per- 
taining to the market was lacking most 
of the time. 

The Census Bureau reported this 
week that cottonseed crushing for the 
11-month period of August 1, 1941, to 
June 30, 1942, was down compared with 
the corresponding period a year earlier. 
Cottonseed crushed in that period 
totaled 3,946,664 tons against 4,319,107 
tons in the same period of the previous 
year. Production of both crude and re- 
fined oil also dipped during the period. 
Crude oil stocks on hand at the close 
of June totaled 51,291,000 lbs., compared 
with 51,961,000 lbs. on the same date 
last year. Refined oil on hand at 369,- 
745,000 lbs. compared with 372,756,000 
Ibs. a year earlier. 

Crude oil trading was light and prices 
were nominal. No change was registered 
on shortening, with the 16%c quotation 
prevailing for sales on carlot basis; 17c 
in less than carlots, and 18c for hydro- 
genated. 

SOYBEAN OIL.—The situation in 
soybean. oil was mostly unchanged this 
week, with practically all business be- 
ing done under ceiling prices. The 
majority of bids on crude oil were at 
11%c, while crushers insisted on 11%c 
for sales at Decatur basis. It was be- 
lieved that a few cars went at the 
former price, but there was far less 
business this week than a week earlier. 


CORN OIL.—Bids of 12%c were 
placed on corn oil early in the week, 
but because supplies were limited it was 
doubtful that any had to sell that way. 
The market firmed up as the week went 


on and final asking price was again 
at the 12%c ceiling. 





PEANUT OIL.—Last reported sales 
of this oil were at 12%c, but the trade 
is mostly nominal because of lack of 
offerings. Demand is not quite as 
keen as a few weeks ago. 


OLIVE OIL.—A generally steady 
tone existed in this market, with little 
or no change in prices. Buying interest 
was not sufficiently strong to test the 
trade. Demand was strictly on a hand- 
to-mouth basis. Importers’ stocks are 
light. Foreign oil is quoted at $5.00 
and less and domestic mostly at $4.00 
to $4.25. 

PALM OIL.—Market nominal and 
all quotations unchanged. Nigre drums 
quoted 9.02c; plantation, tanks, ex-ship, 
8.32c, and tanks, ex-ship, 8.25c. 

COTTONSEED OIL. — Southeast 
crude was quoted Thursday at 12%@ 
12%c bid; Valley, 12%c bid, and Texas, 
12%ec nominal at common points. 


Futures market transactions for the 
week at New York were: 


MONDAY, JULY 13, 1942 





—Range— 

Sales High Low Bid Pr. cl, 
ree 1 14.30 14.30 14.10 14.10 
RBercccece a06e eeve 14.05 14.00 
Mibbsrse¢eeeve » ones suee 13.90 13.90 
Pt saseticete o* coos oven 13.90 13.83 

Sales, 1 lot. 

TUESDAY, JULY 14, 1942 

C |e oe osee views 14.10 14.10 
BOC ccccase . cece eee 14.10 14.05 
Fee ; 2 eoee cove 14.00 18.90 
ey C40ds “Se wean er 13.89 13.90 
Jan..... was 3 13.87 13.87 13.90 13.90 

Sales, 5 lots. 

WEDNESDAY, JULY 15, 1942 
ee 1 14.30 14.30 14.10 14.10 
Sept.. ov 2 ocean eeée 14.05 14.10 
GEE ccosscecec ; one TTT 14.10 14.00 
ORs cveccevece 2 13.95 13.95 13.97 13.89 
Jan...... 7 ones ooeg 


Dept. occcccces - oeee sees 14,10 14.05 
Geb osencectee oe ob ae esee 14. 14.10 
Bsc w6dsccces 1 13.98 13.98 13.97 13.97 
eee ee sores cent 13.98 13.98 


Sales 1 lot. 
(See later market on page 39.) 








JAMISON COLD STORAGE DOOR CO 


HAGERSTOWN, MD., U.S.A 


AMISON- 


SUILT COLD STORAGE DOORS 
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JAMISON STANDARD 
TRACK DOOR 
Send for Bulletin 124 
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pass tubes are 
easy on the fuel bill. 
6 Sizes, 50 to 150 H.-P. 
125-Ib.and 150-Ib. steam 
working pressure. 





sizes, write 

Dept. 89B-VII 

KEWANEE 
BoiLER 


CORPORATION 
KEWANEE, ILLINOIS 
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HIDES AND SKINS 





Domestic hide markets quiet, awaiting 

completion of allocation details— 

South American extremes, unsuitable 
for Army leather, sell lower. 


Chicago 


PACKER HIDES.—tTrading remains 
at a standstill in all domestic. cattle 
hide, calf and kipskin markets pending 
the completion of details for the allo- 
cation of hides by the WPB. There has 
been some delay in receipt by packers 
of the necessary forms, which has de- 
layed them beyond the scheduled filing 
time, whieh was July 10. All the forms 
are to be filed with the War Production 
Board, care of Office of Quartermaster 
General, 855 Commonwealth Ave., Bos- 
ton, Mass. It is understood that all hide 
allocation matters are to be handled 
from that point. 

The permits to purchase hides are to 
be issued on a monthly basis, and the 
various reports to be filed by packers, 
dealers and tanners are also made up on 
a monthly basis. 

There is no indication as yet as to 
when trading in hides will be resumed. 
There is some expectation among the 
trade that enough of the reports will be 
filed before July 27th to enable the 
WPB to begin the issuance of trading 


permits; others feel that this will not 
be possible before the end of the month. 


The packer hide and skin markets, 
meanwhile, continue strong and quot- 
able at full ceiling prices for all de- 
scriptions. (See hide table on page 
39.) All hide and skin markets, includ- 
ing the outside packers, New York and 
the Pacific Coast were closely sold up to 
the end of June prior to the issuance of 
the WPB order, which covered any hides 
sold or taken off after July 2, 1942. The 
break in Argentine frigorifico extremes 
this week is not expected to have any 
influence on the domestic hide market. 


FOREIGN WET SALTED HIDES.— 
There was a sharp break in Argentine 
frigorifico extremes late this week from 
the earlier trading price of 118 pesos 
down to 107 pesos, on sales said to have 
totalled around 38,000 hides of this de- 
scription. This particular selection had 
been comparatively high priced and, not 
being suitable for Army leather, had 
not been favored over much so far as 
shipping space was concerned, so that 
unsold stocks had backed up to a con- 
siderable extent. There was trading 
early in the week on other selections 
at steady prices, involving about 10,000 
Montevideo cows, 10,000 Montevideo 
kips, about 5,000 Argentine reject cows 
and a few B.A. province light steers. 


There was also trading late this week 
on Argentine frigorifico standard steers, 
cows and reject steers at steady prices; 
several packs reported involved. 


HORSEHIDES.—There is a_ good 
steady trade in horsehides and current 
light production is meeting with a good 
demand. The bulk of trading is usually 
in a range of $7.50@7.65, selected, 
f.o.b. nearby sections, for city renderers 
with manes and tails on, with an oe- 
casional better quality lot moving at a 
higher ceiling. Trimmed renderers 
range usually $7.10@7.25, del’d Chgo.; 
mixed city and country lots $6.50@6.60, 
Chgo. 


SHEEPSKINS.—Dry pelts are a bit 
easier and top around 27%%¢c, per lb. 
del’d Chgo., with some lots quoted lower. 
Packer shearlings continue in active de- 
mand at the ceiling prices, No. 1’s at 
$2.15, No. 2’s $1.90, No. 3’s $1.00 and 
No. 4’s 40c, with sales this week at these 
prices. Pickled skins are wanted and 
market usually quoted around $7.50 per 
doz. packer production, although indi- 
vidual ceilings govern trades. Trading 
recently by independent mid-west pack- 
ers on July lamb pelts is credited 
around $2.77% @2.80 for western lambs 
and around $2.50 for northern natives, 
per cwt. liveweight basis. There is a 
general belief that a considerable quan- 
tity of lamb pelts will be required by 
the WPB to make up the difference be- 
tween the production and Army require- 
ments of shearlings, which promise to 
be tremendous from now on. 


























THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........copies of Volume | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 


per copy. | enclose $........ 


ROMO cccccccccccccecccccceecccccccccece 
RBIs 0. 6.6:0:5 osc ccdegsiceescccceqecoceoes 

Firm. .ssees: Jeccccscccces ecccccccce 
City....00. é0ccecce MMOcccccccceces ccecces 


eeeeeeee 


0 


ing expense... 


Price postpaid, $1.50 per copy. 


AY ay4: Canada Packers Limited of St. Boniface, Manitobe 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER'S 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles in this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 
Information essential to the worker who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order today. 


A National Provisioner Publication 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, July 
18, 1942. 


CATTLE: 

Steers, = to good 
Cows, medium 

Cows, or and common. 
Cows, — 

Bulls, 

Bulls, 

Bulls, 

CALVES: 

Vealers, good to choice 
Vealers, common and medium 


HOGS: 
Hogs, good and choice, 160 to 200 Ibs 
LAMBS: 
Lambs, good to choice 


@ 
11.25@11.75 
. 10.00@11.25 
9.00@ 10.00 


$15.00@ 16.50 
11.00@15.00 


$15.05 


$14.75@15.00 


Receipts of salable livestock at Jersey 
City market for week ended July 11, 


1942: 

Cattle Calves Hogs* 
Salable receipts...... 1,241 1,202 180 
Total, with directs. "6016 15,972 18,028 
Previous week: 


Salable receipts.... 913 1,264 357 
Total, with direets.5,658 13,368 17,929 


*Including hogs at 31st street. 


Sheep 
2,849 
43,632 


2,349 
50,412 


BAl AMENDS REGULATION 
FOR INTRASTATE PLANTS 


The U. S. Bureau of Animal Industry 
has issued Amendment 16 to BAI Or- 
der 211, Revised, amending the meat in- 
spection regulations to extend their ap- 
plication to slaughtering, meat can- 
ning, salting, packing and rendering es- 
tablishments engaged in intrastate com- 
merce only, at which a _ substantial 
quantity of meat and meat products 
is prepared for purchase by federal 
agencies. 

Extension is to be granted when a 
formal request is made to the Secretary 
of Agriculture by the operator, pro- 
vided that the construction, equipment, 
facilities and sanitation of the estab- 
lishment are acceptable for conducting 
and maintaining emergency inspection. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 11, 1942, were 5,497,- 
000 lbs.; previous week 2,951,000 lbs.; 
same week last year 5,139,000 lbs.; Jan. 
1 to date, 155,727,000 Ibs.; correspond- 
ing period of last year receipts were 
140,761,000 Ibs. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Light trading was reported on the 
provision market. Around 20 cars of 
picnics were moved, spreading shipment 
into next month. A few other cars of 
green meats were also moved. Lard was 
dull again, but hogs gained 15 to 25c 
with the local top up to $15.00 again. 


Cottonseed Oil 


Valley and Southeast crude, 125%c 
bid; Texas, 124%c bid at common points. 
Quotations on New York bleachable 
cottonseed oil, Friday close, were: Sept. 
14.00@14.20; Oct. 13.90@14.06; Dec. 
13.90@13.95; Jan. 13.85@14.05; on sale. 


CHICAGO PROVISION STOCKS 


Lard stocks showed another decline 
during the first half of July, with hold- 
ings reduced about 3 million lbs. com- 
pared with the close of the previous 
month. Storage stocks were only 20,- 
783,642 lbs. at mid-month, while on the 
same day a year ago a new all-time high 
of 195,640,158 Ibs. was reported. The 
decline since that time has been without 
interruption. 

Meat holdings showed slight gains 
compared with the close of June, but 
were still under a year earlier. D.S. 
clear belly holdings were slightly over 
12 million lbs., a gain of close to 2 mil- 
lion Ibs. in the first half of the month. 
In mid-July a year earlier, stocks 
amounted to 14% million Ibs. 

July 14, '42 June 30, 42 July 14, '41 
Ibs. Ibs. 


Ibs. 
108,805,252 
42,417,487 
38,285,479 
6,131,940 
195,640,158 


5,379,578 
8,953,293 
14,332,871 
710,500 


P.S. lard? .... 10,778,081 
P.S. lard? .... 3,682,744 4,041,145 
P.S. lard* .... 2,013 3,019,500 


11,039,312 
3,500 
Other lard.... 4,359, ‘317 5,436,735 
Total lard. 20;783,642 23,536,692 
D.S. clear bellies 
(contract) . 1,074,700 995,400 
D.S. clear bellies 
(other) .... 10,932,300 9,275,100 
Total D.S. clea om, 
bellies 12,007,000 10,270,500 
D.S. rib bellies 198,000 238,000 
*Made since Jan. 1, 1942. *Made from Oct. 1, 
ae Jan. 1, 1942. *Made previous to Oct. 1, 
1941. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended July 17, 1942: 


PACKER HIDES 
Week ended Prev. 
July 17 week 

15% @15% 15 
14% @14% 15 


@14% 14% 
Hvy. Col. strs. @i4 14 
Ex-light Tex. 
strs. @15 @15 
Brnd'd cows.. @14% 
Hvy. nat. cows. ’ @15% 
Lt. nat. cows. @15% 
@i2 
@ll 
23% @27 
@20 


@17% 


Cor. week, 
1941 
Hvy. nat. strs. 
Hvy. Tex. strs. 


Hvy. butt 
brnd'd strs. 


Ds» 
Calfskins .. 
Kips, nat. 
Kips, brnd'd. 
Slunks, reg.. 
Slunks, hris... 


-23% ¢ 27 


@1l% 
@1.10 @1.10 @1.15 
@55 @55 @65 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15% @15% 144@14% 
Branded @14% @14% 13%@144% 
Nat. bulls.... @i2 @12 10% @11 
Brnd'd bulls.. @ll 10 @10% 
Calfskins ... 20% @ 23 20% @23 
@18 ‘ 


Kips @20 
Slunks, @1.10 @1.10 9% @1.00 
@55 @55 @55 


Slunks, hris... 

All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. e 


COUNTRY HIDES 


13% @14 13% @14 
-138%@14 1% G14 


@11 
20% @23 
@18 


Hvy. steers... 
Hvy. cows... 
Buffs . 

Extremes .... 


10% @10% 


Kipskins 
Horsehides . Tt J 
All country hides and skins quoted on flat basis. 

SHEEPSKINS 
@2.15 


Pkr. shearlgs. @2.15 
26% @27% 27 @28 


1.70@1.75 
Dry pelts @24 


ODT NAMES OIL COMMITTEE 


Appointment of a vegetable oil and 
packinghouse products advisory com- 
mittee is announced by Joseph B. East- 
man, director of the Office of Defense 
Transportation. The committee, of 
which W. A. Mayfield of Swift & Com- 
pany is the packer representative, will 
work with A. V. Bourque, chief of the 
tank car service section. The group will 
seek to work out ways of reducing tank 
car requirements for the movement of 
vegetable oils and packinghouse prod- 
ucts through the elimination of cross 
hauls and other methods. 





MARLEY NOZZLES 


FOR LOW-COST, EFFICIENT 


BRINE SPRAYING 


Better Spray « Lower Pressure 
Far outsell all others. Merit 
alone built their great pop- 


ularity. Write NOW and— 5 


MALE or 
FEMALE 


Get One FREE for Trial 


The MARLEY CO., Kansas City, Kansas 
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May Livestock Cost 
Highest on Record 


ORE money was paid out during 

May of this year for cattle, 
calves, hogs and sheep by packers work- 
ing under federal inspection than in 
any other May on record, figures re- 
leased by the Department of Agricul- 
ture showed. At the same time, it was 
revealed that Meat production during 
May reached a new peak for the 
month, with inspected plants turning 
out 1,373,696,000 Ibs. 

Cash outlay for meat animals at 
$270,181,000 was 31 per cent greater 
than the $185,849,000 paid during May 
of last year. Part of the huge increase 
in cost was due to increased numbers 
being marketed, but higher average 
costs on all livestock did much toward 
boosting the money outlay to a new 
high point. 

Hog cost at $144,897,000 was 
greater than for any other class and 
compared with only $85,000,000 a year 
earlier. Money paid this year was 252 
per cent of the 5-year May average, 
the sharpest gain registered in any 
class. Money paid for cattle totaled 
$97,693,000 and was 125 per cent of a 
year ago and 158 per cent of the 5-year 
average. Sheep and lambs called for 
an investment of $16,436,000 which was 
145 per cent of a year earlier and 196 
per cent of the average. 

Cost of animals for the first five 
months of this year was $1,304,046,000, 
157 per cent of the May, 1941, cost, 
which amounted to $832,934,000. 

Official figures on federal inspected 
meat production put beef at 480,921,000 
lbs. for May, pork and lard at 782,- 
338,000 lbs., lamb and mutton at 61,- 
158,000 Ibs. and veal at 49,279,000 lbs. 
All figures, with the exception of veal, 
were sharply above the 5-year average. 





LIVESTOCK PRODUCERS 
WORK ON CEILINGS 











A brief on actual livestock produc- 
tion costs was prepared this week by 
representatives of the National Live- 
stock Advisory Council at a meeting 
in Des Moines, Ia., for presentation to 
the U.S. Department of Agriculture 
and OPA in an effort to get action on 
the feeders’ proposal that ceiling prices 
of beef and veal be increased. 

Representatives of 12 cattle feeding 
states were present to draft the state- 
ment in behalf of the feeder, according 
to Jay Colburn, president of the council. 

The council plans to present data to 
the Department of Agriculture, OPA 
and other interested agencies which will 
influence OPA to re-adjust beef ceilings 
so that normal price differentials will 
be restored between cattle and hogs of 
various grades, thus giving feeders con- 
fidence to go ahead with normal opera- 
tions, fill feedlots, and produce meat. 

Colburn warned that the supply of 
beef for consumers would be cut 1,250,- 
000,000 lbs. annually under present reg- 
ulations because ceilings set by OPA 
are at or below the cost of production 
of livestock. 


Meanwhile, E. A. Kelloway, secretary, 
Omaha Livestock Exchange, and other 
representatives of cattle interests, met 
with Grover B. Hill, undersecretary of 
agriculture, and Representative Harry 
B. Coffee, in an effort to work out 
plans for raising ceiling prices for 
prime and choice beef. This group is 
particularly anxious to have the maxi- 
mums on hides and tallow increased. 

E. W. Sheets, secretary of the Amer- 
ican Livestock Association, also pro- 
tested before a Senate appropriations 
subcommittee recently against the ceil- 
ings on beef and veal. 


USDA Forecasts Heavy 
Grain Crops For 1942 


In a report released by the U. S. De- 
partment of Agriculture, the word 
was given that grain crops are going 
to be large this year, with wheat pro- 
duction at an estimated 904,288,000 bu., 
compared with 868,049,000 bu. which 
was the estimate about a month earlier, 
and the 945,937,000 bu. harvested last 
year. 

Corn production is indicated at 2,627, 
823,000 bu., compared with 2,672,541,000 
bu. harvested last year, and an oats 
crop of 1,303,114,000 bu. is expected 
against 1,252,380,000 bu. estimated a 
month earlier and 1,176,107,000 bu. har- 
vested last year. 

The indicated barley crop of 403, 
345,000 bu. is the largest on record, and 
compares with 401,843,000 bu. indicated 
a month earlier and 358,709,000 bu. last 
year. Soybean acreage is indicated at 
the record figure of 14,241,000 acres, 
42.5 per cent more than 9,996,000 acres 
harvested last year. 


Because of the heavy feeding of corn 
to livestock, farm stocks of corn July 
1 are down to 760,052,000 bu., or only 
about 5,000,000 bu. larger than a year 
ago, despite the big supply at the start 
of the year. 


LAMB CONTRACTING POOR 


All sections of the western lamb 
producing area reported a very limited 
volume of contracting for fall delivery 
of lambs during the past week. Un- 
certainty due to rumors of impending 
announcements of price ceilings on 
sheep and lambs, coupled with higher 
asking prices, which lamb feeders re- 
fused to meet, resulted in a virtual 
standstill. 
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CANADIAN CATTLE SUBSIDY LIVESTOCK PRICES AT LEADING MARKETS 


MONTREAL.—Beginning July 2, Livestock prices at fiv t 
Gacata's Wertime Wood Corpecation, p a e western markets, Thursday, July 16, 1942, as reported 


headed by Hon J. G. Taggart, was pre- by U. S. Department of Agriculture, Agricultural Marketing Administration: 


pared to buy all cattle offered for ex- Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. OMAHA KANS.CITY &8T. PAUL 

a This subsidy business may not BARROWS & GILTS: 
amount to much immediately, however, Good and choice: 
for the price differential between U. S. - ; 14. 00 $13.40@13.90 

: : : . ‘ oe 13.90@14.40 $13.75@14.05 $14.25 
and Canadian domestic cattle now is only : : a oii 14.40@14.80 $19.60@14.10 °13.99@14.25 14°25 
about $1 per cwt. The fact that the ; beens - 14. ¥ 14.70@14.85 13.80@ 14.15 14.15@14.85 

e ° ° ° . Senn . . . ‘ ‘ .00@ 14. 2 J 

food corporation is _ oe 2 Vhs i. 9 14.75@14.85 1s00g14.20 14-20q14.35 

240- a oe 7 : : 14.00@14.20 14.25@14.35 
does not necessarily mean that the 270- ‘te ie ; 14.20@14.70 13.95@14.10 14.20@14.35 
scarcity of beef for the consumer will 300-330 Ibs. . oe Sean 14.15@14.40 13.90@14.10 14.15@14.25 
be remedied. It is not the business of ‘ 13.95@14.25 13.85@14.00 14.10@14.20 13.85@14.05 
the food corporation to produce cattle SOWS: 
or beef, although its primary and dual Good and Choice: 

270-300 Ibs. .... . 13. 13.85@13.90 13.2 y 13.60@13.75  13.59@13.60 
job is to preserve the price ceiling and 300-330 Ibs... ....... 22. «13. 13.85@13.90  13.40@13. ‘sogis. 13.50@13.60 
at the same time safeguard production 330-360 Ibs. .... = ee : 13.75@13. 3.32 : 3.2 13.50@ 13.60 
of supplies to the consumer. 360-400 Ibe. ............ 13. 85 18.65@13.85  13.: ‘55 © -13.50@ 13.65 13.50@13.55 
der the last trad t b = 

Under the last trade agreement be- 400-450 Ibs. ............ 18.45@13.65 13.50@13.70 18.15@13.50 13.45@13.60 13.40@13.55 
tween Canada and the United States, 450-550 Ibs. ............ 18.22 f 13.35@13.60 13.15@13.45 13.35@13.50 13.40@13.50 
the second quota period of the year Medium: 
began July 1. During a quota period 250-550 Ibs. ............ 12.75@13.50 13.00@13.75 12.90@13.40 13.25@13.65 
the average weekly shipment of Canadi- 
an cattle to the U. S. has been about oumene. ut 

; er t 0 a § 8, oice: 
4,000 head. Under the quota arrange- 700- 900 Ibs. . 13.75@14.75 13.50@14.25 13. 13.25@14.25 
ment, the duty of 3c per lb. is cut in 900-1100 Ibs. ... 14.25@15.00 13.50@14.22 25@14. 13.40@ 14.25 
half until the quota is filled. The quota 1100-1300 Ibs. 14.50@15.25 13.50@ 14.2% J fi 13.50@14.25 


1300-1500 Ibs. .... 14.50@15.25 13.50@14.25 13. 13.50@ 14.25 
amounts to about 51,000 head every STEERS, Good: 


three months, but the aggregate for 700- 900 Ibs. 13.00@13.50 12.50@13.50 12.25@13.25 


e year is not to exceed 192.000 head. 900-1100 Ibs, 13.25@14.25 12.50@13.50 12.50@13.50 
the y ’ ad 1100-1300 Ibs. 13.25@14.50 12.50@13.50 12.50@13.50 
1300-1500 Ibs. .. 13.25@14.50 12.50@13.50 12.50@13.50 


STEERS, Medium: 
tsb eee _ - 11.25@13.00 = 11.25@12.50 . . J . 10.75@12.50 
" 8. 11.50@13.25 § 11.25@12.50 2% 2. , 2. 10.75@ 12.50 
CORN BELT DIRECT TRADING =— SEES. Common: ; 


9.50@11.25 10.25@11.25 ’ . 9.75@11.25 9.25@10.75 


Slaughter Cattle, Vealers and Calves: 


(Reported by U. 8S. Department of Agriculture, > —_ 
Agricultural Marketing Administration.) ea og ong 0@14.00 13.25@13.75 12.7 3.50  18,00@13.6 
° - 8. 50 J 3.2% 3. 2.75@13.5 .00@ 13.65 
Des Moines, Ia., July 16.—At the 19 800-1000 Ibs. ... 50@14.25 13.25@13.75 12.75@13.50 13.00@13.65 
concentration yards and 11 packing HEIFERS, Good: 
plants in Iowa and Minnesota, hog G00. 800 Ibs. 12.50@13.50 12.25@13.25 
" 2 -1¢ Ibs. 12.50@13.50 12.25@ 13.25 
prices were steady to 10c lower; moder- Medium, 500-900 Ibs.... 10.25@12.50 10.50@12.25 
ately active loading; heavy receipts Common, 500-900 Ibs.... 8.50@10.25 9.50@10.50 
were 10@15c off compared with a week COWS, all weights: 
ago. ; 9.50@10.50  10.00@10.75 
8.50@ 9.50 9.25@10. 
Hogs, good to choice: Cutter and Common.... 7.25@ 8.50 7.75@ 9.25 
160-180 Ib. Canner J i 6.00@ 7. 
BULLS (Yigs. Excl.), all weights: 
Beef, 7 1 11.00@11.! 
Sausage, G 75 ‘ 10.75@ 11.2: 
Sausage, 9.50 yf: 9.75@10.7: 
Sausage, Cutter & Com. c A 8.75@ 9. 


$13.50@13.80 VEALERS, all weights: 


- Sere Good and Choice........ 13.50@15.00 13.00@14. 
3.10@13.55 Common and Medium... 10.00@13.50 10.75@13. 
Cull 8.50@10.00  6.75@10. 
Receipts of hogs at Corn Belt mar- 
iets dor the week ended Joly 16: CALVES, 500 Ib. down: 
eek ended July Good and Choice.,... . 11.00@13.00 10.50@12.75 11.00@13.00 
This Last Common and Medium... 8.75@11.00 8.50@10.50 8.50@11.00 
week Y 7.50@ 8.75 6.75@ 8.2 7.00@ 8.50 
Friday, July 10 29,000 28,500 
Saturday, i Holiday Slaughter Lambs and Sheep:' 
Monday, 48. 47,900 
Weaeyias' 47,600 SPRING LAMBS: 
2 33. Li . i 75 or 9 
Th : 9 Good and Choice* 3.75@14.25 13.75@14.25 
ureday, July 16 16,700 Medium and Good*..... 12.25@13.50 11.50@13.50 
Common 10.00@11.25 


YLG. WETHERS:? 
Good and Choice* 11.50@12.50 11.50@12.50 


RECEIPTS AT CHIEF CENTERS ee eee Pee oe 


EWES :? 


Recei i Good and Choice* .00@ 6.00 5.00@ 5.75 
eceipts for week ended July 11: Common and Medium... 3.5 5. 3.50@ re 75 


eos 
CRON CA OR 
€OOaS 
SERR 
29-3 
oe 
RSSE 
865 
S333 


~-3-9-3 


BuSo 
Sse 
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ness 
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obese 


3.25@ 5.00 


At 20 markets: Cattle Sheep *Quotations on wool stock based on animals of current seasonal market weights and wool growth, 

Week ended poly 11 J 4 ¥ those on shorn stock on animals with No. 1 and No. 2 pelts. *Quotations on slaughter lambs, yearlings, 

vious wee 23 x and sheep of good and choice, and of medium and good grades, as combined, represent lots averaging 

M1 . 2 within the top half of the good and the top half of the medium grades, respectively. *Quotations on 
yearling wethers and ewes on shorn basis. 





PACIFIC COAST LIVESTOCK CHICAGO PACKER PURCHASES 


ria Receipts for 5 days ended July 10: Purchases. of livestock in Chicago by 
Week ended July 11 je 6 Bheep Cattle Calves Hogs Sheep the principal packers for the three days 
Previous week ’ - ps . Of the week were reported as follows: 
6 Angeles....... 6,065 934 2,060 465 
ine Witenes 45 2.600 13.800 16,898 cattle, 2,076 calves, 29,589 hogs 
237,000 165,000 Portland 525 3,100 1,825 and 3,271 sheep. 


379,000 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 11, 
1942, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 4,073 hogs; Swift & Com- 
pany, 2,214 hogs; Wilson & Co., 4,576 hogs; West- 
ern Packing Co., Inc., 2,818 hogs; Agar Packing 
Co., 7,228 hogs; Shippers, 8,468 hogs; Others, 
30,117 hogs. 

Total: 23,391 cattle; 3,227 calves; 58,994 hogs; 
8,458 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 3,454 7938 4,428 6,655 











peer op ee: OB... 26 2; 181 524 1,372 4,847 
wift & Company.... 2,799 578 2,883 5, 276 
Wilson & ea 2,027 717 «2,559 916 
Indep. ke iewere ates eoon 350 eoee 
Meyer Kornblum .... 1,987 .... eees cane 
CED. bccvircccencds 4,012 454 1,119 4,451 
WOE adcicvccccedes 16,410 38,066 12,711 22,145 
CMAHA 
Cattle and 

Calves Hogs Sheep 
7,161 2,824 
642 4,740 
4,543 3,928 
4,857 1,781 

9,457 ° 





Cattle and calves: "Eagle Pkg. Co., 12; Greater 
Omaha Phe. Co., 89; Geo. Hoffman, 50; Kroger 
Pkg. Co., 883; Nebr. Beef Co., 670; Omaba Pkg. 
Co., 249; John’ Roth Co., 115; So. Omaha Pkg. Co., 
724; Lincoln Pkg. Co., i58. 

Total: 19,071 cattle and calves; 30,660 hogs and 
13,273 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 





Armour and Company. 2,580 1,795 9,007 10,117 
Swift & Company.... 2,659 1,990 11,077 8,794 
Hunter Pkg. Co...... 1,330 240 6,624 2,156 
Krey Pkg. Co....... a outee 
8 SS eee “ose eteo Sane 

Laclede Pkg. Co..... cece 06ecce «6aaee mead 
Sieloff Pkg. Co....... a eae 783 ooee 
EE Bik onesbwascen 2,725 192 2,161 eens 
DED « cdccncsenscs 2,492 1,693 11,299 5,559 


Total 











eocccce ++ee+-11,786 5,910 


8T. JOSEPH 

Cattle Calves Hogs Sheep 

Swift & Company.. 1,997 813 8,744 138,559 

Armour and Company. 2,305 323 6,785 4,606 

GEREES  cecccccecccees 138 20 97 931 

WOME. ccccccsvccsce 6,500 "656 15,626 19,096 

oe including 131 cattle and 590 hogs bought 
rect. 


48,348 











SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 5,811 36 10,049 3,421 
Armour and Company. 4,291 52 11,205 3,745 
Swift & Company.... 2,891 386 5,059 1,779 
CE nedcevecucnentd 252 7 25 esee 
SGD. ec cccnexecss 6,908 7 8,195 784 





188 29,533 9,729 





OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ont Compaen. 2,529 1,145 2,697 1,662 
Wileon & Co......... 2; 1,236 2,648 1,917 
| RR are 283 10 708 cece 


oe ee 5,688 2,391 6,053 3,579 


Not including 159 cattle, 77 calves and 1,614 
hogs bought direct. 





WICHITA 

Cattle Calves Hogs Sheep 

Cotehy Pkg. Co...... - 892 3,227 1,423 
Wichita D. B. Co BP cece eee Coes 
Dunn ¢ Ostertag.. Sete RTD cece 66 evee 
Fre@ W. Delé........ ' an 486 eoee 
Sunflower Pkg. Co a wed 121 evce 
Excel Pkg. Co........ me stcos esse coee 
GED  eccnvecdccsece <a 359 128 
BOR cccccsdeccess 3,068 ~ 392 3,259 259 1,551 


os including 113 cattle and 1,147 hogs bought 
rec 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour and Company. 3,158 1,310 976 9,200 
Swift & Company.... 3,208 1,079 1,752 8,945 
Bee Bonnett Pkg. Co. bro 61 456 1 








DE habedeutaeouenes bees 

H, "Rosenthal eveesece ere secs 106 

WOE ode coscessese 6,992 2,451 3,650 18,252 
DENVER 


Cattle Calves Hogs Sheep 
Armour and Company. 1,370 118 4,338 4,963 
Swift & Company.... 2,425 50 83,235 . 
Cudahy Pkg. Co...... 958 96 1,823 1,176 
UD. 0.0. bi gevagoews 2,277 183 41,506 5,652 

















8T. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. S188 1,789 11,950 1,416 








2” necesvke 1,25 esas 
Bartusch Pkg. ...... 339 17 40 enee 
Cudahy Bros. ....... 1,008 1,786 ane 944 
ee TOR.. secsccsce 4 64 ose weed 
Swift & Company.... 5,781 2,519 19,530 2,262 
ED évc ccaccoetere 3,914 7,975 sees eoee 
Total .ccccce +++++16,281 14,1381 31,520 4,622 

CINCINNATI 

Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... .... 10 pees 373 


BEB. Kahn's Sons Co... 205 402 bie 4 8,225 








Lohrey Packing Co.. S sete eens 
. H. Meyer Pkg. Co. 21. (www. «= 8, 2B oece 

J. Schlachter ........ 95 139 oes 46 
J. & F. Schroth P. Co. .... «.... 2,591 cece 
J. F. Stegner Co.... 222 403 aces 5 
SED te-ebcacdeve sce 1,278 795 826 256 
GRIPES oc cccccscces 482 wee 1,542 3,086 
Dated ccccccccecece 2,259 1,749 15,438 6,991 


Not including 1,605 cattle, 188 calves, 5,133 hogs 
and 2,422 sheep bought direct. 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

July 11 week 1941 
CED oscviccvcevivs 131,099 131,890 144,340 
ED Ss eesoeseeseses 255,792 257,202 301,25 
Sheep .......... +.» 129,324 132,598 142,939 


STOCKERS AND FEEDERS 


Stocker and feeder shipments re- 
ceived in seven Corn Belt states! in 


June, 1942: 
Cattle and Calves 


June, June, 

1942 1941 
REGED cicccccdecesedns 61,190 46,406 
PE AbdhtkGrsdevesescneres 18,417 23,254 























DO ae ory 79,607 69,660 

Deteh, WEE .nccsccccccccse Mee 533,682 
Sheep and Lambs 

eters seecesecesotineé 44,955 27,094 

BNE Ra wedmccsedeccsessog 59,950 76,992 

BOGGS, BUMS cciccccciccensess 104,905 104,086 

Total, 1942 ..... coccrvcses 681,697 612,226 


2Data in this report are obtained from offices 
of state veterinarians. Under ‘‘Public Stockyards”’ 
are included stockers and feeders which were 
bought at stockyards markets. Under ‘‘Directs’’ 
are included stockers and feeders coming from 
other states from points other than public stock- 
yards, some of which are inspected at public stock- 
yards while stopping for feed, water and rest en 
route. 





CALIF. INSPECTED SLAUGHTER 
State-inspected kill for June: 


No. 
OD « civcred wateveregedéeveccevecesenes 64,538 
DED ote acc awhge0es6hdqeebenbederureres 34,031 
D  W6us de utbendabeaeectesteeeceeceusces 105 


Meat food products produced during 
the month were: 


Lbs. 
SD. ca cninabedeebahcootstnuacesecuns 4,949,782 
UE GN WORE occ cccocccccscccccvevesce 5,003,088 
EES GEE GUROMRRINS 0 ccc ccvccccccccces 1,573,960 
OEE ~ eviodcescdocisvesvsccvcessequcent 11,526,830 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla.; week 
ended July 9: 


Cattle Calves Hogs 
Week ended July 9...... 822 224 2,399 
BS WOE «ce ccccosecces 1,274 230 3,884 
pg oT ee 1,085 205 8,422 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 








RECEIPTSt 

Cattle Calves Hogs Sheep 
Fri., July 10........ 751 472 9,490 $e 
BOt., GU The ccccees 2 2 5,728 
Mon., July 18........ 10,246 819 22,410 ous 
Tues., July 14........ 7,519 986 16,813 6,721 
Wed., July 15........ 11,325 937 17,570 7,655 
Thurs., July Dictate 5,000 800 20,000 8,000 
*Week's total ...... 34,090 3,542 76,793 30,845 
eee 36,575 3,491 90,515 28,107 
Tt Ge saatonedsad 39,314 3,602 60,508 23.519 
Two years ago...... 83,723 4,116 71,606 23,52) 


*Including 1,032 cattle, 434 calves, 27,453 hogs 
and 24,956 sheep direct to packers. 


SHIPMENTS 

Cattle Calves Hogs 
355 34 8 =1,505 
352 1 


. 5 440 
. 2,958 7 2,859 


Sheep 

Fri,, July 10.. 252 
19 

997 

2,434 116 =61,500 51 
27 

500 

1,5 

1,718 

760 





4,273 44 1,734 
«-- 2,500 


235 8,593 
329 6,523 
226 10,031 
335 7,765 


Thurs., July 16... 


Week's total 
Prev. week 

Year ago ... 
Two years ag 





JULY AND YEAR RECEIPTS 








——J uly —— Year. 
1942 1941 1942 1941 
Cattle ...... 85,366 88,810 1,100,975 1,020,282 
Calves ...... 10,000 9,608 131,322 120, 
Hogs =. cee 222,605 185,966 2,779,700 2,545,458 
Sheep ...... 87,524 65,653 1,260,279 1,180,361 


+All receipts include directs. 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., ——Prices— 
Rec’d Ibs. Top 
*Week ended July 11..105,400 276 $15.00 $14.35 


> 
3 






Previous week........ 85,506 275 14.90 14.35 
/ Bere oeee 94,619 269 11.50 10.70 
dstenke ndgdetionhe 264 00 6.20 
thbbntandwouwenie J 6.05 

BD Seicecscetedectss 61,533 10.20 8.80 
BES cwcctsssesecesece 47,3863 269 12.75 11.35 
Av. 1937-1941....... 74.300 265 $9.75 $3.60 


*Receipts and average weight for week ending 
July 11, 1942, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended July 11..$13.15 $14. 4 $5.50 $14.30 
Previous week....... 13.00 14.35 5.50 15.10 
1941 


Sh ecsescrcoccves 10.60 10.70 4.25 11.15 
Coccvcecccccesos 10.40 6.20 2.60 10.00 
35 


WBBD wccccccccccccves 9. 6.05 2.75 9.10 
WOBB ..weeccccesccees 10. 8.80 3.00 9.05 
19BT .cccccvece ceccee 13.55 11.85 3.75 10.30 
Av. 1937-1941........ $10.85 $8.60 $3.25 $9.90 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, July 16: 
Week ended Prev, 
July 16 week 
Packers’ purchases 46,230 59,093 
Shippers’ purchases . 10,538 7,582 


Total ....cccccsccccsccecs - 56,768 66, 












LIVESTOCK COST AND YIELD 


Average cost, yield and weight of fed- 
erally inspected kill in May: 


May Apr. May 
1942 1942 1941 


Average cost per 100 Ibs. 





ED \ccecsausbeabvon $11.37 $11.15 $9.01 
Steers* . 12.48 12.43 10.21 
Calves 12.95 12.53 10.25 
MD sicher 13.95 13.84 .’ 
Sheep and lamb . 12.57 11.78 9. 
Average yields (per cent) 
NR a icant emenia 56.24 55.73 56.19 
Calves sits waddecawtratie 57.38 57.12 57.65 
Chee Ne TENT 75.49 75.44 75.84 
Sheep and lambs..... 46.91 46.35 47.98 
Average live weight lbs. - 
Cattle 959. 
Steers* 908.8 
Calves 1 
— 81.18 





*Also included ‘2 “eattle’’ data. 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


jal reports to THE NATIONAL PROVI- (Reported by the U. S. Depart t of Agricul b istration. 
rn Bn ag: AR Py Ba y partment o: griculture, Agricultural Marketing Administration.) 


at 15 centers for the week ended July 11, 1942: e WESTERN DRESSED MEATS 


CATTLE NEW YORE PHILA. BOSTON 

Cor. STEERS, carcass Week ending July 11, 8,711 2,556 2,917 

= Week previeus 16,807 2,749 2,571 

Same week year ago 10,781 y 2,767 

COWS, carcass Week ending July 11, 440 , 1,923 

Week 405 . 1,853 

Same 573 956 1,834 

, BULLS, carcass Week ending July 11, 279 244 111 

Philadelphia : ( Week previous 490 300 105 


ag oe Jersey City. ret "34 9,409 Same week year ago <8 eed on 


Oklahoma City* 8,315 VEAL, carcass Week ending July 11, 1942 7,298 1,008 779 


innati 5 942 
oy 5,899 5,204 Week previous........ 8,545 879 749 


St. Paul : 216 Same week year ago 12,829 972 562 
Milwaukee 3,316 2,828 LAMB, carcass Week ending July 11, 1942. .. 88,126 15,095 
Week previous 44,674 15,826 
*Cattle and calves. Same week year ago 36,815 14,215 
MUTTON, carcass Week ending July 11, 1942. 1,992 359 
Week 2,267 
Chicago / 
Kansas City 51,796 Same 1,025 
Omaha - 40,946 ; 29,867 PORK CUTS, Ibs. Week ending July 11, : 1,197,360 
gi wy ‘ , Week PTOviems....ccciscsccccccccccess 2,321,449 
Sioux City 5 Same week year ago 
ichita t : 
eedaiphia 9 BEEF CUTS, Ibs. Week ending July 11, 
Indianapolis 20,083 20 ° Week 
New York & Jersey City. ‘ . Same 
Oklahoma City . 7,667 62% 
ey = : LOCAL SLAUGHTERS 


St. Paul CATTLE, head Week ending July 11, 1942 
x 7. 102 9 ° p: MA enanedg even 
Milwaukee Week previous 2,275 
458,079 376,951 Same week year ago 1,949 


‘Includes National Steck Yards, East St. Louis, 
Il, and St. Louis, Mo. CALVES, head 


ee Frese: Veen vewo™ 


Sena! SAraeonw 


Week ending July 11, 1942 —e - 2,453 

Week previous 2,595 

SHEEP Same week year ago 3,095 

Chicagot -- \ 2 HOGS, head Week ending July 11, 1942 11,890 

Kansas City . Week 8,958 

Same 14,292 

SHEEP, head Week ending July 11, 1942 : 3,163 

Week previous 2,828 

Palade . ft: Same week year ago ’ 3,475 
New York & Jersey City. o4,00a “362 50,602 64,948 Country dressed product at New York totaled 2,333 veal, no hogs and 8 lambs. Previous week 1,898 


= City 9’ 83: veal, no hogs and 6 lambs in addition to that shown above. 


* 
35 
35 
70 
2 
05 
80 
35 
7 
ng 





1,389 
eierresess cs eee Se CANADIAN LIVESTOCK PRICES WEEKLY INSPECTED KILL 
GOOD STEERS Slaughter of all classes of livestock 
declined during the week ended July 11 
a for there was one less day of killing. 
oronto 


SLAUGHTER BY STATIONS nn cl 0 ‘ *-9° Compared with the corresponding week 


, Winnipeg Y ; ‘ of last year slaughter of all classes at 
Livestock slaughter under federal in- 4,58"7.,, 10:50 é . 27 centers was lighter with the excep- 


spection during June, 1942, by stations: Prince oe 9a . tion of hogs. Slaughter of hogs totaled 


Sassessr 


oose le e . 
Cattle Calves Hogs Sheep Saskatoon ; ; Y 610,057 head compared with 752,988 a 
Chicago’ . 31,837 178,737 egina 11.00 : . week ago and 569,781 a year earlier. 
Denver "20,299 1047 23,246 Vancouver . . a ‘ y 
Kansas City. 74,448 24,352 114,357 Cattle 


New York 
71,979 . 225,763 Toronto 
2,712 244,845 98,848 Montreal 
Winnipeg 
51,930 42,846 376,440 99,446 Calgary 
Sioux City.. 500 120,579 35,414 Edmonton 
So. St. Pault. 37,355 234,849 26,696 


other 
stations --492,492 262,471 2,628,581 678,936 


508 
Total June.1,039,128 475,009 4,553,937 1,481,443 cance : Sioux 111 
Total May. ‘885,158 470,809 4,319,776 1,474,988 =, & Ts totes 18,478 
S-yr. av. (June ; : 
1937-41) ..807,746 475,973 3,010,166 1,413,632 . ® \e So. RE ses 5 3,783 
‘Includes Elburn, Ill. *Includes New York City, 16.00 x . -a —— 
Newark, and Jersey City. "Includes St. Louis . - ; 71,237 610,057 
National Stockyards and E. St. Louis, Iil., and . . 13.15 
= pe, - ‘Includes So. St. Paul, St. Paul, ° 7 ° eek 78,574 752,998 
ewport . . x t 
an data furnished by Bureau of Animal In- J Y 13.90 a Total oe Se ee See 
>. Y . ; 


‘Includes New York City, Newark, and Jersey 

Vancouver F r t City. “Includes Cincinnati and Cleveland, Ce 

: a . and Indianapolis, Ind. ‘Includes Bilburn, IIL 

*Official Canadian hog grades are now on car- ‘Includes St. Louis National Stockyards and East 

cass basis, quotations from Bl Grades; Grade A, St, Louis, Ill, and St. Louis, Mo. "Includes So. 

$1.00 premium. St. Joseph, Wichita, Oklahoma City, and Ft. 

Worth. *Includes St. Paul, So. St. Paul and 

JUNE BUFFALO LIVESTOCK Newport, Minn., and Madison and Milwaukee, 

Toronto ... Y : y po Aipet Bee ong —. _. 

r Rapids, ‘oines, Ft. e — 

June receipts, shipments and slaugh- Winnipeg : wed a 44 City, Marshalltown, Ottumwa, Storm Lake, an 
ter at Buffalo, N. Y.: Calgary i : . Waterloo, Iowa. 

Edmonton ..... ° 50 50 Packing plants included in the above tabulation 

Cattle Calves Hogs Sheep prince Albert... 12.00 3 . slaughtered during the calendar year 1941 ap- 

17,131 12,114 24,511 Jaw... . coos . proximately 74% of the oe. 71% of the calves, 

Shipments 12,082 7,293 9,728 ive ¥ x J 73% of the hogs, and 80% of the sheep and lambs 


slaughtered 4 federal inspection 
Local slaughters ... 5,132 5,427 14,006 during that year. 


8855 


li 


Calves Hogs Sheep 
New York area'.. 9,787 16,998 33,901 “4 
Phila. & Balt.... 3,331 1,427 
Ohio-Indiana 
group? . 4,341 
Chicago* 25,106 5,117 
St. Louis area‘. 404 
Kansas City .... 15,598 5,341 
ae group®. . 6,729 


8 


$9 09-1900 DOS 
SSRASSAASS 
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CLASSIFIED ADVERTISEMENTS 


sertion, minimum charge $2.00. Positions wanted 
special rate 7c per word, minimum charge $1.40, 
Count address or box sumber as four words, 
Headline 70c extra. 70c per line for listings. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 





Positions Wanted 


Business Opportunity 


Equipment Wanted 





SAUSAGE FOREMAN: Produces quality sausage, 
loaves and specialties—qualified to take full re- 
sponsibility—able to superintend a small plant. 
Aim to prove a valuable asset within a reasonable 
time, otherwise my service terminates, Draft ex- 
empt. W-941, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago Ill. 
SAUSAGE FOREMAN—25 years’ experience mak- 
ing all types of sausage and specialties. Can train 
men, supervise and get results, Draft exempt, 
good physical condition. Sober, responsible, de- 
pendable. Can build business and cut costs. Go 
anywhere South or Southwest. W-91, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago, Ill 
EXECUTIVE with thorough knowledge of sausage 
manufacturing is interested in a connection with 
a good reliable organization. Can produce—finest 
of references and well qualified to do a big job. 
Available August 15th. W-942, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago, Ill. 
OPERATING MAN (Pork)—Thoroughly qualified 
all phases. Best references—married—age 
college training. Seeks better opportunity. W-950, 
HE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago, Ill. 














For Scle 





Surviving Partner’s Sale 
REMAINING assets of Pedrick Laboratories, 
Tulsa, Oklahoma, manufacturer of Vigo dog and 
cat food, including plant equipment, trucks, trail- 
ers, office furniture, patents, trade-marks, trade- 
names, goodwill, etc., in liquidation proceedings 
by a surviving partner, will be sold at public 
auction to the highest bidder for cash on Aug- 
ust 12, 1942, at 10:00 o’clock a.m., at the west 
front door of the County Court House in Tulsa, 
Oklahoma, subject to confirmation by the District 
Court, Twenty-five percent of bid in cash required 
at sale, balance on confirmation by Court. Persons 
interested in more details may inquire of under- 
signed and may inspect property at plant. A. 
GARLAND MARRS, SHERIFF OF TULSA 
COUNTY, Tulsa, Okla. 


MBAT PACKING PLANT WHOLESALE—Penn- 
sylvania City. Sales $22,000 month, complete 
plant; modern buildings, slaughter house to 
sausage rooms: 27,000 square feet; employ 22; 
no competition; known trade name: health com- 
pels sale. APPLE COMPANY, brokers, 1836 
Euclid Ave., Cleveland, Ohio. 


Men Wanted 


WANTED: Meat Technologist, Chemist or Bacteri- 
ologist, preferably with canning experience. Bastern 
location. For information, write W-949, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Il. 











Equipment for Sale 


WANTED: Horizontal cylindrical steam jacketed 
agitated meat scrap drier preferably approximately 
5’x15’—prefer with scrapers, And cylinder dry 
machine with blades that scrape dried powdel al 
outside of cylinder, or other drier suitable to 
dehydrating dried eggs and milk powder—possibly 
a cyclone drier. And Vegetable peeling machine 
of type that grinds peels off with fine abrasive sur. 
face. And Cabbage or sauer kraut shredder. 
continuous blancher. In quotation kindly 
make, serial number, location at which inspec. 
tion can be made and sufficient information for ¢ 
decision. Write P. 0. BOX 36, Bedford, Ohio. 





WANTED TO BUY: Melters, Pan Dryers, Dryers, 
Morrison Cookers, Rendering Tanks, Hydraulic 
Press, Packinghouse Hoist, Stuffer, Ammonia Coils, 
25 to 75 H.P. Steam Boiler, 15 to 50 H.P. AG 
Motor, Ammonia Compressors; all kinds of pack- 
ing and rendering machinery, 5 to 15 thousand 
gallon steel tanks, Cracklings, pork, beef and 
horse—car or truck lots. HILL PACKING COM- 
PANY, Topeka, Kansas. 





FOR SALE: Cooking Tank 50” Wide x 50” Long 
x 36” Deep. Aluminum—recessed cover—2 years 
old. Bids requested. MAX RUSSER, INC., 257 
Ames 8t., Rochester, N.Y. 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Equip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM %6C 28-ton Hydraulic Press. 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 


Inspect 
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WILMINGTON 








Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


DELAWARE 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND 


221 NORTH LA SALLE STREET 


EXPORTERS OF 


Sausage Casings 


COOLING & FREEZING UNITS 
CHICAGO 














CHICAGO, U.S.A. 








PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


























SAUSAGE PROBLEMS? Here’s Your Answer! 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS | 


~ 


PROVISIONER 
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BEEF = PORK 
HAMS -> 








BACON - 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S$. D.; Topeka, Kansas 





VEAL + LAMB 


SAUSAGE 




















The Original Philadelphia Scrapple 


j ohnJ.Felin&Co.,tnc. 


Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 408 West [4th St. 








THE 


CASING HOUSE 
Bearn. Levie Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 














MEW YORK 
BUENOS AIRES 


LOMDON 
WELLINGTON 

















Superior Packing Co. 
Quality 


Price Service 














Chicago St. Paul 





< OR PACS 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Barrel Lets 








Carlots 
oem 
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Jrom the Land O’@orn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 


Water.oo, lowa 








THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 

J. W. Laughlin Earl McAdams Cla P. Lee P.G. Gray Co 
A. a 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 

. 14th St. 














GET THE BEST ALWAYS ASK FOR THE 


“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 









TASTY 
WHOLESOME 























DRY SKIM MILK 


Packers everywhere recognize its value in sausage and loaves. 
Better absorption, flavor, color, slicing. 
Wise or write for prices—cars or less. 
SIMMONS DAIRY PRODUCTS LTD. 
5 W. FRONT ST., CINCINNATI, OHIO 


‘ 
44, 
aie 


ADVERTISERS The National Provisioner @ 


‘Ns 





Anderson Co., V. D Kahn's, E., Sons Co 
Armour and Company Kennett-Murray & Co 


K il 
Bemis Bro. Bag Co ewanee Beller Corp 


Callahan, A. P. & Co Layne & Bowler Inc 
Carrier Corp Levi, Berth. & Co., Inc 
Cincinnati Butchers’ Supply Co Mack Mfg. Corp 
Cincinnati Cotton Products Co Marley Co., The. 
Continental Can Co Mayer, H. J., & Sons Co 
Corn Products Sales Co 


. McMurray, L. H 
Cudahy Packing Co Meat Industry Suppliers, Inc 


Dole Refrigerating Corp Meyer, H. H. Packing Co 


Fearn Laboratories, Inc Mitts & Merrill 


Felin, John J., & Co., Inc 
Fuller Brush Co 


Globe Co., The 

Great Lakes Stamp and Mfg. Co., Inc 
Griffith Laboratories, Inc., The 

Ham Boiler Corp Palmyra Bologna Co., Inc 
Hanaché, Jean E Preservaline Mfg. Co 
Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation 


Industrial Chemical Sales Div. West 


Rath Packing Company 


Simmons Dairy Products Ltd 
Smith's Sons Co., John E 
Specialty Mfrs. Sales Co 


Virginia Pulp & Paper Co Stange Co., Wm. J......... 


Stevenson Cold Storage Door Co 
Superior Packing Co 
Svendsen, Sami. S 


Taylor Instrument Companies 
United States Rubber Co 


Viking Pump 

Vilter Mfg. Co., The 
Visking Corp 

Vogt, F. G., Sons, Inc 


Wilmington Provision Co 





The firms listed here are in partner- 
ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 


os es on ae 23 you which you should not overlook. 
Jamison Cold Storage Door Co Stedman's Foundry & Machine Wks 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 








Frankfurters ie 


Stural Casings 





Gre). 48 


mm COOD FOOD am 


Main Office and Packing Plant 


Austin, Minnesota 














CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 





30 Church Street, New York, N. Y. 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


New York Office, 408 West 14th St., Paul Davis, Mgr. 
a A. L. Thomas 
eee ” ae | BR Washington, D. C. 


, Local & 
F. C. Rogers Co. Western Shippers 
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UNCLE SAM SAYS “CONSERVE RUBBER’ 


PRAGUE POWDER 


MEANS 


CONSERVE MEAT 


Conservation starts with 


Laboratory Control, and 


PRAGUE POWDER 
IS 
LABORATORY 


CONTROLLED 
.. to Insure 
constant uniformity and 


that Rich, Ripe Flavor. 


* * * * * * * * * * * * * * * x * * * * 


* GRIFFITH Se Re INC. * 


* pers! 3g pee Hey pot. Aston 


1415-1431 W. 37th St. Meiicame: Ml. conesion rectory ond Gillan: | badtatitel $2. Aauhie TaN TR, Gcsedelll 
* * + a * * * * * * * * * * * * * * * * 
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sausage flavor and style to satisfy everybody makes the Circle U 
line a real profit maker. 


oe Circle U is a complete line! It offers the fine quality and wide variety 
needed to meet consumer tastes and needs. Whether they buy for appetizers, 

snacks and lunches, or for daily meals, Circle U supplies the sausage style they prefer. 

This complete Circle U variety can bring you bigger volume, better profits— 

and at a very small investment! Get all the details . . . learn how the Circle U line 

can produce extra business for you. Write Omaha Packing Company, Chicago. 


tarsal Ap ea] 
Oniver @) Dry Sausag 











